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S.IWI 


PREFACE, 


The  Indexes  to  Patents  are  now  so  numerous  and  costly  as 
to  render  their  purchase  inconvenient  to  a large  number  of  in- 
ventors and  others,  to  whom  they  have  become  indispensable. 

To  obviate  this  difficulty,  short  abstracts  or  abridgments  of 
the  Specifications  of  Patents  under  each  head  of  invention 
have  been  prepared  for  publication  separately,  and  so  arranged 
as  to  form  at  once  a Chronological,  Alphabetical,  Subject- 
matter,  and  Reference  Index  to  the  class  to  which  they  relate. 
As  these  publications  do  not  supersede  the  necessity  for  con- 
sulting the  Specifications,  the  prices  at  which  the  printed 
copies  of  the  latter  are  sold  have  been  added. 

The  number  of  Specifications  from  the  earliest  period  to  the 
end  of  the  year  1866  amounts  to  59,222.  A large  proportion 
of  the  Specifications  enrolled  under  the  old  law,  previous  to 
1852,  embrace  several  distinct  inventions,  and  many  of  those 
filed  under  the  new  law  of  1852  indicate  various  applicat  ions 
of  the  single  invention  to  which  the  Patent  is  limited.  Con- 
sidering therefore  the  large  number  of  inventions  and  appli- 
cations of  inventions  to  be  separately  dealt  with,  it  cannot 
be  doubted  that  several  properly  belonging  to  the  group  which 
forms  the  subject  of  this  volume  have  been  overlooked.  In 
the  progress  of  the  whole  work  such  omissions  will  from  time 
to  time  become  apparent  and  be  supplied  in  future  editions. 

This  volume  contains  Abridgments  of  Specifications  to  the 
end  of  the  year  1866.  It  is  intended  to  continue  them  to  the 
end  of  the  year  1876  as  soon  as  the  Abridgments  of  all  the 
Specifications  from  the  earliest  period  to  the  end  of  1866  have 
appeared  in  a classified  form.  Until  that  takes  place,  the 
inventor  can  continue  his  examination  of  the  Specifications 
relating  to  the  subject  of  his  search  by  the  aid  of  the  Subject- 
matter  Index  for  each  year. 
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PREFACE. 


This  volume  comprises  the  various  processes  relating  to  the 
manufacture  of  tea,  coffee,  chocolate,  cocoa,  and  their  sub- 
stitutes, beginning  at  the  period  after  the  plucking  of  the  leaf 
or  fruit,  and  stopping  short  at  the  preparation  of  dipnks  there- 
from. Thus  concentrated  extracts,  infusions,  or  decoctions  of 
tea,  &c..  either  alone  or  in  combination  with  concentrated 
milk,  will  be  found  in  this  series,  but  potable  or  unconcentrated 
extracts  must  be  looked  for  in  the  series  entitled  “ Unfer- 
“ mented  Beverages,  Aerated  Liquids,  Mineral  Waters,  &c.” 
Measuring  tea  will  be  included  in  a volume  not  yet  published. 
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[The  names  printed  in  Italic  are  those  of  the  persons  by  whom  the  Inventions 
have  been  communicated  to  the  Applicants  for  Letters  Patent.] 
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(COMPRISING  THEIR  MANUFACTURE,  BUT  NOT  THE 
PREPARATION  OF  DRINKS  THEREFROM). 
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A.D.  1704,  December  22.— No.  373. 

DULL,  Richard. — “ A new  way  of  roasting  coffee  berries.” 
[No  Specification  enrolled.  Letters  Patent  printed,  price  -W.] 

A.D.  1725,  February  10.— No.  474. 

WORK  AT  AN,  James. — “ A machine  not  hitherto  made  use  of, 
“ wherewith  to  make  chocolate.” 

[No  Specification  enrolled.  Letters  Patent  printed,  4<L] 

A.D.  1730,  January  24. — No.  514. 

CHURCHMAN,  Walter.  — “ Expeditious,  fine,  and  clean 
“ making  of  chocolate  by  an  engine.”  This  engine  works 
cocoa  nuts  into  chocolate  “by  and  with  wood,  stones,  and 
“ iron,  whose  respective  figures  and  motions  are  cones,  con- 
“ caves,  flatts,  and  edgeways,  chequered  and  polished  with 
“ fanners  to  be  made  of  wood  and  cloth,  which  arc  to  move 
“ horizontally  and  perpendicularly.” 

[Printed,  id.  No  Drawings.  See  Rolls  Chapel  Reports,  6th  Report,  p.  118.] 

A.D.  1763,  November  3.— No.  798. 

BILL,  William. — “A  new  machine  to  make  chocolate.”  A 
large  wooden  wheel  is  worked  by  horse  power,  and  “ a long 
“ tumbling  shaft”  from  the  wheel  works  three  small  wheels 
which  turn  two  iron  spindles.  One  of  the  spindles  turns  “ a 
“ fine  culling  or  French  stone  ” mounted  in  “ a large  round 
“ iron  cockle  ; ” the  other  turns  an  iron  roller  which  revolves 
in  an  iron  tub.  In  the  bottom  of  the  cockle  are  “ a stone  and 
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“ a small  charcoal  fire,”  and  under  the  tub  is  “ a slow  char- 
“ coal  fire.” 

“ All  the  above  works  are  fixed  in  one  motion.” 

[Printed,  4c/.  No  Drawings.  See  Rolls  Chapel  Reports,  Gth  Report,  p.  133.] 

A.D.  1771,  March  6.— No.  984. 

DRINOr,  John. — “ New  invented  manufacture  of  coffee.”  The 
coffee  fresh  roasted  is  ground  to  a fine  powder,  and  is  then 
worked  with  fresh  butter  and  suet  on  an  iron  plate  until  it 
acquires  the  consistence  of  a thick  paste.  The  plate  is  kept 
heated  by  a gentle  fire.  One  sort  is  made  up  of  coffee  alone  ; 
another  is  flavoured  with  vanilla,  cinnamon,  and  musk.  Both 
sorts  are  made  into  cakes  by  putting  them  into  tin  moulds 
which  have  been  “ first  prepared  with  lucee  (Lucca?)  oil.” 
[Printed, 4c/.  No  Drawings.] 


A.D.  1775,  January  31,  No.  1094. 

PANTER,  William. — “A  mill  for  husking  of  coffee.”  The 
principal  parts  of  the  apparatus  are  an  upper  and  a lower  mill, 
a “middle  motion,”  a round  screen,  and  a hopper  and  fan 
below  the  screen. 

A “ horse  wheel”  moves  a cog  wheel  which  turns  a vertical 
shaft.  The  shaft  carries  two  rigger  wheels ; the  upper  one  is 
connected  to  the  rigger  wheel  of  the  upper  mill ; the  lower 
one  to  the  rigger  wheel  of  the  lower  mill  and  to  the  uppermost 
pulley  of  the  middle  motion.  The  middle  motion  is  a frame, 
wherein  a vertical  spindle  revolves  carrying  four  pulleys  ; the 
first  gives  motion  to  the  spindle  ; the  second  turns  the  fan  of 
the  lower  mill,  the  third  the  fan  below  the  screen,  and  the 
fourth  the  screen. 

The  coffee  is  put  into  the  hopper  of  the  upper  mill  and 
passes  thence  into  a case  which  covers  two  stones  or  equiva- 
lents, the  lower  one  being  fixed,  the  upper  one  turned  by  the 
rigger  wheel  of  the  mill.  The  coffee,  the  husks  “ being 
“ rubbed  and  much  broken  off,”  descends  into  a spout,  at  the 
bottom  of  which  is  a small  hopper,  where  a fan  blows  away 
the  loose  husks  ; thence  it  passes  into  the  lower  mill,  the  case 
of  which  encloses  a fixed  flat  stone  or  equivalent  and  a brush 
which  is  turned  round  by  the  rigger  wheel  of  the  mill.  The 
coffee  next  descends  into  the  screen,  which  clears  it  from  dust, 
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&c.,  and  thence  into  the  hopper,  where  the  fan  “ blows  and 
“ clears  it  from  the  bad,  and  the  good  is  guided  into  the  hogs- 
“ head.” 

[Printed,  Gd.  Drawing.] 

A.D.  1779,  March  22.— Ho.  1214. 

DE ARMAN,  Richard. — “ An  entire  new  method  of  making 
“ mills  for  the  purpose  of  grinding  malt,  wheat,  barley,  beans, 
“ pease,  groats,  rice,  Indian  com,  coffee,  pepper,  seeds, 
“ druggs,  and  all  kinds  of  spice.”  These  mills  are  intended 
to  be  used  as  a substitute  for  the  ordinary  steel  mills. 

To  form  “ the  grinding  parts,”  the  patentee  melts  iron  and 
casts  it  into  suitable  shape.  “ In  order  to  file  the  teeth  to  a 
“ proper  edge,”  he  softens  the  parts  by  a gradual  heat.  After 
the  filing  he  hardens  the  grinding  parts  with  bones  or  charcoal 
finely  ground,  or  soot  mixed  with  kelp  or  salt,  “ laid  on  with 
“ grounds  or  lees  of  malt  liquor  or  other  acid  or  glutinous 
“ matter.”  Finally  he  heats  the  parts  in  a furnace  and 
plunges  them  into  water. 

[Printed,  Id.  ’No  Drawings.  See  Repertory  of  Arts,  vol.  5,  p.  247.] 

A.D.  1794,  September  29.— No.  2012. 

CtARRATT,  Francis. — “Preparing  the  cocoa  nut  with  other 
‘ ‘ ingredients  for  the  purpose  of  making  the  same  into  cocoa, 
“ which  I call  ‘ the  Queen’s  cocoa.’  ” This  preparation  con- 
sists of  112  lbs.  of  cocoa  nut  well  dried,  113th  part  of  orange 
peel,  114th  part  of  lemon  peel,  115th  part  of  cassia,  and 
116th  part  of  Peruvian  bark,  pulverised  and  well  mixed 
together.  The  proportions  may  be  varied. 

[Printed,  id.  No  Drawings.  See  Rolls  Chapel  Reports,  6tli  Report,  p.  188.] 

A.D.  1795,  May  7.— No.  2048. 

FRY,  Joseph  Storrs. — “ Roasting  cocoa  nuts.”  In  the  fire- 
place described  by  the  patentee,  the  bars  16  in  number  are 
situated  about  15  inches  from  the  ground  and  form  a bed  2 feet 
long  by  7 inches  wide.  The  fireplace  is  then  built  up  on  all 
four  sides  16  inches,  “ spreading  each  way,”  so  as  to  measure 
at  the  top  2 ft.  2 in.  the  longest  way  and  20  inches  the  nar- 
rowest way  ; at  the  top  of  the  back  are  two  flues,  each  3 inches 
square.  On  the  top  of  the  brickwork  is  fixed  a flat  cast-iron 
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frame  6 inches  wide  having  a rim  which  stands  up  I V inches 
“ all  round  the  inner  side  against  the  fire.”  A “semi- 
“ cylindrical  cover  of  rolled  iron  plate”  (with  handles  for 
lifting  on  and  off)  fits  round  the  rim,  so  as  to  admit  no  air  to 
the  fire  except  through  the  bars.  “ A cylindrical  roaster  of 
“ rolled  iron  plate,”  23  inches  long  and  17  inches  in  diameter, 
is  mounted  on  “ two  semicircular  notches  at  the  middle  of 
“ each  end  of  the  rim  ” and  is  caused  to  revolve  by  means  of 
a winch.  The  cylinder  holds  about  50  lbs.  of  cocoa  nuts, 
and  the  roasting  is  effected  in  about  three  quarters  of  an 
hour. 

[Printed,  id.  No  Drawings.  See  Rolls  Chapel  Reports,  6th  Report,  p.  189.  J 

A.D.  1802,  August  2. — No.  2639. 

WYATT,  Charles. — “ Improvements  in  the  apparatus  for  and 
‘ ‘ mode  of  distilling,  drying  coffee  and  sugar.”  The  mode  of 
drying  coffee  and  sugar  consists  in  exposing  cylinders  con- 
taining these  substances  to  the  action  of  air  raised  by  steam 
to  the  necessary  degree  of  heat. 

The  apparatus  is  composed  of  a chamber  having  at  one 
side  near  the  bottom  an  entrance  for  steam  and  at  the  opposite 
side  an  exit  for  the  steam.  Inside  the  chamber  are  “ cavities 
“ for  steam  constructed  of  metal  ” and  one  or  more  revolving 
cylinders.  The  chamber  is  also  provided  with  apertures  for 
the  admission  and  escape  of  air  and  with  regulators  for  the 
admission  of  air. 

The  steam  in  its  passage  through  the  cavities  warms  the  air 
in  the  chamber,  and  the  coffee,  &c.  is  dried  by  the  revolution 
of  the  cylinders  in  the  warmed  air. 

[Printed,  10c/.  Drawing.  See  Repertory  of  Arts,  vol.  2 ( second  series), 
p.  9.] 


A.D.  1806,  November  20. — No.  2989. 
HENCKELL,  James. — (A  communication.) — “ The  method  of 
“ making  a machine  for  drying  coffee,  or  barley,  or  any  other 
“ grain,  pulse,  fruit,  seed,  and  berries.”  A main  shaft,  mounted 
in  standards  or  otherwise  and  carrying.  “ wheels,  circles,  and 
“ arms  placed  thereon,”  is  caused  to  revolve  by  hand  or  other 
power.  Connected  to  the  wheels,  &c.  are  barrels  or  cages 
which  contain  the  coffee,  &c.  to  be  dried  ; they  are  provided 
with  apertures  or  valves  for  the  escape  of  any  vapour  that 
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may  arise  during  the  process  of  drying,  and  there  may  be 
inside  pieces  of  wire  or  network  or  other  appliances  to  prevent 
the  particles  of  the  substances  being  dried  “ from  cohering.” 
If  required,  the  apparatus  may  be  so  constructed  that  “a 
“ double  motion  ” may  be  given  to  the  barrels  or  to  some  of 
them,  “ one  with  the  main  axis  and  another  round  their  own.” 
A stove  or  other  means  of  creating  heat  gives  to  the  apartment 
containing  the  apparatus  the  required  temperature.  There 
may  be  in  the  apartment  shelves  or  troughs  (inclined  or  not) 
whereon  the  substances  may  be  laid  before  they  are  put  into 
the  barrels.  The  barrels  may  be  constructed  to  “ operate  as 
“ sieves;”  and  the  invention  admits  of  many  varieties  of 
detail. 

[Printed,  id.  No  Drawings.  See  Rolls  Cliapel  Reports,  7th  Report,  p.  196.] 

A.D.  1811,  September  9. — Ho.  3480. 
ROCHFORT,  Walter. — “An  improved  method  of  preparing 
“ coffee.”  The  coffee  is  roasted,  and  whilst  it  is  hot  or  warm 
“ and  the  oil  will  bind,”  it  is  ground  as  quickly  as  possible 
and  is  then  immediately  compressed  into  a solid  body  so  as  to 
expel  the  air  as  much  as  possible ; it  is  then  pressed  into  tin 
boxes  or  earthenware  vessels  and  kept  covered  close  down  until 
wanted  for  use. 

[Printed,  id..  No  Drawings.  See  Repertory  of  Arts,  vol.  20  (second  series ) , 
p.  19;  Rolls  Chapel  Reports,  8th  Report  p.  85.] 

A.D.  1812,  June  25.— No.  3577. 

SCHICK,  Anthoxy. — “ Method  or  process  of  roasting  coffee.” 

[No  Specification  enrolled.] 

A.D.  1815,  May  23,  No.  3916. 

KENRICK,  Archibald. — “ Improvcmentsdn  the  mills  used  for 
“ grinding  coffee,  malt,  and  other  articles.”  The  improve- 
ments relate  to  such  mills  as  act  “ by  a revolving  conical 
“ cutter  having  oblique  teeth  cut  upon  .its  external  surface” 
and  moving  within  a stationary  case,  which  is  cut  with  oblique 
teeth  upon  its  inner  surface. 

The  first  improvement  consists  in  forming  a flange  or  flat 
surface  projecting  from  the  end  of  the  case,  so  that  the  mill 
may  be  screwed  or  nailed  to  a wall,  table,  or  other  like 
support.  The  flange  is  perpendicular  to  the  spindle  of  the 
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cutter.  Or  the  mill  may  be  supported  ou  a stem  or  pillar 
“ formed  of  the  same  solid  piece  of  metal  ” as  the  case,  and 
the  flange  (then  parallel  to  the  spindle)  will  be  fixed  to  the 
bottom  of  the  stem  or  pillar. 

The  second  improvement  relates  to  box  mills,  and  consists 
in  forming  a socket  at  the  upper  side  of  the  case  for  the  sup- 
port of  the  spindle  of  the  cutter. 

The  third  consists  in  the  use  of  a “ regulating  screw  ; ” its 
point  “ bears  against  the  large  end  of  the  cutter  and  regulates 
“ the  fineness  to  which  the  mill  will  grind  by  making  the 
“ cutter  to  enter  more  or  less  ” into  the  case.  In  box  mills 
this  screw  passes  through  the  lowest  end  of  the  case. 

The  fourth  relates  to  “the  small  end”  of  the  case,  “ which 
“ contains  the  socket  or  collar  for  the  support  of  the  pivot  at 
“ the  small  end  of  the  cutter;”  this  end  “is  formed  in  one 
“ piece  with  ” the  case. 

[Printed,  6 d.  Drawing.  See  Repertory  of  Arts,  vol.  33  ( second  series), p.  4 ; 

Rolls  Cliapel  Reports,  8th  Report,  p.  110. 

A.D.  1824,  February  28. — Ho.  4907. 

EVAHS,  Richard. — “ A method  or  process  of  roasting  or  pre- 
“ paring  coffee  and  other  vegetable  substances,  with  improve- 
“ ments  in  the  machinery  employed,  such  process  and 
“ machinery  being  likewise  applicable  to  the  drying,  distil- 
“ lation,  and  decomposition  of  other  mineral,  vegetable,  and 
“ animal  substances,  together  with  a method  of  examining 
“ and  regulating  the  process  whilst  such  substances  are 
“ exposed  to  the  operations  before  mentioned.”  By  means  of 
his  apparatus  the  patentee  abstracts  “ the  aqueous  and  acidu- 
“ lous  particles  from  coffee  without  volatilizing  the  essential 
“ or  other  oils  contained  or  formed  therein.” 

The  apparatus  consists  of  a brick  furnace,  a cylindrical  or 
other  shaped  vessel  (called  the  roaster),  turning  on  axes  which 
rest  on  bearings  at  each  side  of  the  brickwork,  a hinged  cover 
which  shuts  down  over  the  roaster  and  prevents  the  escape  of 
heat,  and  a standard  at  a certain  distance  from  the  furnace. 
The  roaster  has  a trap-door  for  charging  and  emptying,  and 
inside  it  are  the  ordinary  ledge  and  “ two  diagonally  placed 
“ ledges  ; ” the  latter  (claimed  as  an  improvement)  “ disturb 
“ the  coffee  much  more  effectually.”  The  axes  are  hollow ; 
they  do  not  pass  through  the  roaster ; the  longer  one  extends 
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into  it  “ about  two  thirds  of  its  length,”  is  perforated  with 
small  holes,  and  is  “ closed  at  the  inner  end  ; ” it  “ serves  as  a 
“ chimney  to  carry  off  the  steam.”  Through  the  shorter  axis 
slides  a tube  through  which  slides  a rod  having  “ a cavity  at 
1 ‘ one  end  and  a handle  at  the  other  ; ” the  patentee  calls  this 
rod  “ an  examiner,”  as  by  drawing  it  out  with  the  cavity 
upwards-  (and  therefore  full  of  coffee)  the  progress  of  roasting 
can  be  seen  without  stopping  the  rotation.  The  roaster 
revolves  by  means  of  wheelwork. 

When  the  aqueous  and  acidulous  particles  have  been  evapo- 
rated, the  perforations  are  closed  by  thrusting  in  the  sliding 
tube ; when  the  examiner  shows  that  the  coffee  is  of  a proper 
colour,  the  roaster  is  raised  and  turned  over  so  that  one  axis 
comes  exactly  into  the  bearing  on  the  upper  part  of  the  stan- 
dard ; and  the  roaster  “ is  to  be  kept  rotating  (tho’  off  the  fire) 
“ till  the  coffee  is  emptied  into  a vessel,”  from  which  it  is  to 
be  conveyed  to  a “ proper  place  to  be  cooled.” 

[Printed, 6d.  Drawing.  See  Repertory  of  Arts,  vol.  2 {third  series),  p.  354 ; 
London  Journal  {Newton’s),  vol.  9,  p.  72;  Register  of  Arts  and  Sciences, 
vol.  2,  p.  1 ; also  vol.  3,  p.  106 ; Engineers’  and  Mechanics’  Eucyclopeedia, 
vol.  1,  pp.  66,  383.] 

A.D.  1829,  December  10.— Ho.  5876. 
MARSHALL,  John. — “ A method  of  preparing  or  making  an 
“ extract  from  cocoa,  which  he  denominates  Marshall’s  extract 
“ of  cocoa.”  About  1 lb.  of  ground  cocoa  nuts  is  boiled  in 
about  1 gallon  of  water  for  abqut  1 hour ; the  whole  is  then 
strained  through  a sieve ; the  oil  is  then  skimmed  off,  and  the 
liquid  is  put  into  a bath  “ generally  known  by  the  name  of  a 
“ chemical  water  bath.”  Evaporation  is  allowed  to  proceed 
until  the  liquid  becomes  of  “the  consistency  of  treacle  or 
“ something  near  it,”  and  during  the  evaporation  an  occasional 
or  continual  stirring  or  motion  should  be  kept  up.  The  pre- 
paration is  then  ready  for  bottling  and  corking  up  from  the 
air,  and  “ it  will  be  fit  for  use  on  the  following  or  any  subse- 

“ quent  day.”  > 

[Printed,  4 d.  No  Drawings.  See  Repertory  of  Arts,  vol.  9 {third  series), 
p.  230 ; London  Journal  (Newton’s),  vol.  5 {second  series),  p.  836  ; Register 
of  Arts  and  Sciences,  vol.  4 (new  series),  p.227 ; Engineers’  and  Mechanics’ 
Encyclopaedia,  vol.  1,  p.  288.) 

A.D.  1831,  Februaiy  21. — No.  6085. 

ABBEY,  Richard. — “A  new  mode  of  preparing  the  leaf  of  a 
“ British  plant  for  producing  a healthy  beverage  by  infusion.” 
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The  plant  is  the  thorn,  by  preference  the  hawthorn.  The 
leaves  are  gathered  from  April  to  September,  both  inclusive  ; 
after  being  carefully  picked  over  and  cleansed,  they  arerinced, 
drained,  put  in  a moist  state  into  a steamer,  and  steamed  over 
a brisk  fire  until  they  change  to  an  olive  colour  or  thereabouts 
and  “ have  lost  all  their  elasticity  and  become  limp  and 
“ flabby.”  The  leaves  are  then  taken  out  of  the  steamer  and 
are  spread  out  to  be  dried  on  an  iron  hot  plate  ; they  are  to  be 
constantly  and  slowly  turned  until  they  are  perfectly  dry  ; 
and  when  thus  prepared  they  “will  keep  without  injury  and 
“ may  be  put  by  for  use.” 

The  prepared  leaves  are  used  as  a substitute  for  tea  or 
coffee. 

[Printed,  4 d.  No  Drawings.  See  London  Journal  (Newton's),  vol.  7 (con- 
joined series) , p.  129;  Mechanics’  Magazine,  vol.  15,  p.476;  Register  of 
Arts  and  Sciences,  vol.  6 (new  series),  p.  163.] 

A.D.  1831,  August  11.— Ho.  6152. 

SELDEH,  David. — “Improvements  in  metallic  mills  for 
“ grinding  coffee,  corn,  drugs,  paints,  and  various  other 
“ materials.”  The  back  of  this  mill  is  an  iron  plate,  having 
“ a circular  part  with  a flat  surface,”  an  ear  extending  from 
one  side  Of  the  circular  part  and  pierced  with  holes  for  screws 
whereby  the  mill  is  fastened  to  a support,  a dovetail-formed 
piece  extending  from  the  top  of  the  circular  part  and  forming 
the  back  of  the  hopper  , and  a small  recess  below  forming  the 
back  of  the  spout.  In  the  middle  of  the  circular  part  is  a 
square  cavity,  which  holds  a washer  “ to  act  against  the  end 
“ of  the  central  axle  of  the  runner.”  The  runner  is  shaped 
“ nearly  as  the  segment  of  a sphere  or  of  an  extremely  obtuse 
“ cone  ; ” its  circular  edge  at  the  back  part  bears  against  the 
plate ; the  back  end  of  its  axle  bears  against  the  washer,  and 
the  front  end  carries  a crank  handle  or  rigger.  A cap, 
“ which  answers  to  the  bed  of  the  mill,”  is  conical,  “ but  not 
*•'  quite  so  obtuse  as  the  surface  of  the  runner,  in  order  that  a 
“ wider  space  may  be  left  toward  the  apex  of  the  cone,  for  the 
“ articles  in  grinding  to  be  first  broken  and  then  gradually 
“ reduced  to  fine  powder  ” as  they  approach  the  outer  edges 
of  the  cones.  The  surfaces  of  the  runner  and  the  cap  are  cut 
into  teeth  in  oblique  directions,  commencing  from  the  axle 
and  extending  to  the  edges.  “ Five  or  more  diagonal  teeth,” 
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according  to  the  size  of  the  mill,  “are  cut  deep  near  the 
“ centre  ” and  “ diminished  toward  the  edges  to  a fine  score.” 
These  teeth  are  “ placed  with  their  sharp  angles  toward  the 
“ work;”  the  spaces  between  them  are  cut  “into  angular 
“ teeth ; ” and  on  the  periphery  of  the  runner  are  “ projecting 
“ pieces  at  small  distances  apart  as  clearers  to  carry  round 
“ the  material  when  ground  ” to  the  spout.  The  distance 
between  the  runner  and  the  cap  is  regulated  by  a screw  at  the 
back  of  the  washer ; a piece  at  the  bottom  of  the  cap  com- 
pletes the  spout ; and  a piece  fastened  on  by  screws  or  rivets 
completes  the  hopper. 

Some  parts  of  the  mill,  namely  the  hopper,  the  edges  of  the 
cones,  and  the  spout,  admit  of  modifications. 

[Printed,  8 d.  Drawing.  See  London  Journal  (Newton's),  vol.  1 (con- 
joined series),  p.  53;  Register  of  Arts  and  Sciences,  vol.  7 (new  scries), 
p.  72 ; Rolls  Chapel  Reports,  7th  Report,  p 130.] 

A.D.  1834,  June  24.— Ho.  6632. 

LYMAH,  John*  Chester.  — “Improvements  in  hulling, 
“ cleansing,  or  polishing  rice,  bearding  or  peeling  barley,  and 
“ hulling  or  cleansing  coffee.”  The  improvement  consists 
in  applying  “friction  to  the  grain  by  means  of  metallic 
“ points.” 

In  the  mill  described  “ two  flat  or  millstone-shaped  circular 
“ discs”  termed  “polishers”  are  employed;  the  upper  one 
revolves  on  a vertical  spindle  ; the  lower  one  is  fixed  in  a 
horizontal  position  upon  a frame  or  platform.  The  discs  are 
either  of  wood  or  cast-iron  skeletons  or  frames  faced  on  one 
side  with  wood  ; the  upper  surface  of  the  under  disc  and  the 
lower  surface  of  the  upper  disc  are  covered  with  “ strong  card 
“ teeth  of  metallic  wire  firmly  set  in  leather  or  other  strong 
“ elastic  substance.”  When  the  eardwork  is  fastened  on,  the 
wire  exhibits  “a  plane  of  points,”  except  that  “ a slight  and 
“ gradually  diminishing  convexity  extends  from  sixteen  to 
“ eighteen  inches  around  the  eye  or  central  opening  ” of  the 
upper  disc  to  admit  the  grain  with  greater  freedom  between  the 
discs. 

The  patentee  claims  only  “ the  polishers,”  the  rest  of  the 
machinery  and  the  process  of  hulling  having  “ long  been 
“ known  to  the  public.” 

[Printed,  Gel.  Drawing.  See  Repertory  of  Arts,  vol.  4 (new  series), 
p.  270;  Loudon  Journal  (Newton’s),  vol.  8 (conjoined  series),  p. 303.] 
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A.D.  1837,  March  21.— No.  7329. 

NEILSON,  Robert.  — “A  machine  for  preparing  and 
“ cleaning  coffee  from  the  pod  or  husk,  and  separating  the 
“ different  qualities  so  as  to  render  it  better  adapted  for  the 
“ purposes  of  roasting  and  consumption.” 

[No  Specification  enrolled.] 

A.D.  1837,  August  5.— No.  7414. 

MAC  EWAN,  Alexander.  — “ A process  for  the  improve- 
“ ment  of  teas  as  ordinarily  imported.”  The  patentee  im- 
proves his  teas  by  heating  them  in  a stove  or  a room  so  as  to 
produce  “ a moistening  or  sweating  ” in  them. 

The  form  of  the  stove  or  room  is  not  material,  provided  that, 
when  the  door  is  shut,  it  is  nearly  air-tight.  From  twenty  to 
• forty  chests  may  be  operated  upon  at  one  time,  and  the  pack- 
ages in  which  .the  tea  is  imported  are  well  adapted  for  the 
process,  provided  they  are  close-jointed,  “ as  the  moisture 
“ which  arises  in  the  tea  during  the  process  should  not  be 
“ allowed  perceptibly  to  evaporate.”  The  stove  or  room 
should  be  raised  to  and  continue  at  a temperature  of  from  140° 
to  1505  Fahr.  The  time  required  varies  from  four  to  six  days, 
and  the  tea  may  then  be  put  into  the  ordinary  store-room  and 
allowed  to  cool. 

[Printed,  'id.  No  Drawings.] 

A.D.  1842,  June  9.— No  9383. 

SEARLE,  Charles.  — “ Improved  preparations  of  tea,  coffee, 
cocoa,  and  milk.”  The  cream  is  taken  off'  from  the  milk,  and 
the  milk,  “ adding  thereto  not  less  than  one-fortieth  part  of  loaf 
“ sugar  by  weight/'  is  put  into  a vessel  surrounded  by  or  con- 
tained in  a water  bath.  The  aqueous  matter  is  evaporated 
from  the  milk,  taking  care  that  the  heat  does  not  injure  it. 
In  this  manner  “ a product  of  milk  may  be  obtained  in  a pure 
“ and  perfectly  dry  state.” 

If  the  milk  is  to  be  combined  with  tea,  coffee,  or  cocoa,  a 
strong  extract  of  either  is  to  be  obtained  “by  a carefully  con- 
“ ducted  evaporation  of  a concentrated  aqueous  infusion;” 
the  milk  “at  an  advanced  state  of  its  preparation  towards 
“ solidification ” is  added  to  the  extract;  the  evaporation  of 
the  compound  is  continued  at  a low  temperature  until  the 
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■whole  is  converted  into  “syrup,  paste,  candy,  or  powder;” 
refined  sugar  may  be  added  to  the  compound  if  desired.  Or 
after  the  evaporation,  arrowroot,  isinglass,  flavouring  essence, 
&c.  may  be  added,  and  the  compound  be  made  up  into 
lozenges. 

[Printed,  Id.  No  Drawings.  See  Repertory  of  Arts,  vol.  1 ( enlarged 
series),  p.  224  ; London  Journal  (Newton’s),  vol.  22  (conjoined  series), 
p.  301 ; Record  of  Patent  Inventions,  vol  1,  p.  3S2.] 

A.D.  1844,  March  28.— No.  10,126. 

DAVISON,  Kobert  and  SYMINGTON,  William.  — “A 
“ method  or  methods  of  drying,  seasoning,  and  hardening 
‘ ‘ wood  and  other  articles,  parts  of  which  are  applicable  to  the 
“ desiccation  of  vegetable  substances  generally.”  The  drying, 
&c.  is  effected  “ by  means  of  rapid  currents  of  heated  ah',”  and 
coffee  is  mentioned  among  the  substances  to  which  the  inven- 
tion is  applicable. 

The  coffee  is  put  into  a perforated  cylinder,  which  revolves 
on  hollow  axles  and  is  provided  with  a door  or  slide  for  the 
admission  of  the  coffee.  Under  the  cylinder  is  an  inlet  for 
heated  air  from  a hot-air  chamber,  and  above  it  is  “ a double 
cover  ” moving  on  hinges  and  having  the  space  between  the 
thicknesses  charged  with  a good  non-conductor. 

The  currents  of  heated  air  “ are  driven  immediately  into 
“ contact”  with  the  coffee;  as  the  coffee  becomes  heated,  “all 
“ the  vapours  or  acrid  matters  which  it  contains  are  at  once 
“ expelled,”  and  the  vapours  and  spent  heat  pass  off  through 
the  axles  into  pipes  connected  to  them. 

After  the  drying  is  completed,  the  cylinder  is  turned  over 
into  a trough  and  emptied. 

Air  propelled  at  a velocity  of  100  feet  per  second  and  heated 
to  550°  Fahr.  “ is  the  best  speed  and  temperature  for  the 
“ desiccation  of  coffee.” 

[Printed,  Is.  Drawings.  Sec  Engineers’  and.  Architects’  Journal,  vol.  7, 
p.  422.] 

A.D.  1845,  October  16.— No.  10,885. 
MAESHALL,  John. — “Improvements  in  preparing  cocoa 
“ and  chocolate.”  The  patentee  claims  “ the  manufacture  of 

an  aromatic  chocolate  or  cocoa  by  combining  therewith 
“ sassafras  nuts.” 
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The  cocoa  or  chocolate  is  reduced  to  a powder.  The  sassa- 
fras nuts  are  roasted,  then  scraped  “ so  as  to  remove  the 
“ external  surface,”  and  then  ground  or  otherwise  reduced  to 
powder.  The  mixture  preferred  consists  of  6 parts  of  cocoa 
or  chocolate,  1 part  of  sassafras,  and  1 part  of  raw  sugar  ; it  is 
passed  through  a mill  and  is  then  ready  for  use. 

The  preparation  should  not  be  dissolved  “ until  intended  for 
“ use.” 

[Printed,  4d.  No  Drawings.  See  Repertory  of  Arts,  vol.  8 (enlarged  series), 
p.  302  ; London  Journal  {Newton’s),  vol.  28  ( conjoined  scries),  p.  203; 
Patent  Journal,  vol.  1,  p.  393.] 

A.D.  1845,  December  4.— No.  10,979. 

MEACOCK,  James.  — “ Improvements  in  pulping,  dressing, 
“ and  sorting  coffee.”  This  invention  relates  to  machinery 
(1)  for  removing  the  pulp  from  coffee ; (2)  for  dressing  and 
sorting  coffee. 

1.  The  principal  parts  are  a hopper  to  hold  the  coffee  ; a 
revolving  cylinder  having  its  periphery  covered  with  toothed 
plates ; a “ back  surface  ” (by  preference  toothed  in  like 
manner)  kept  up  to  its  position  near  the  cylinder  by  springs 
pressed  on  by  set  screws  ; an  inclined  trough  of  wire  “ similar 
“ to  a sieve  ” and  hinged  at  its  upper  end  to  the  frame  of  the 
machine ; and  wheelwork  to  communicate  motion  to  the 
cylinder  and  to  shake  the  trough  during  the  descent  of 
the  coffee  and  pulp  into  a receiver.  “ In  the  event  of  the 
“ revolving  surface  becoming  clogged,  the  back  surface 
‘ * would  give  way  and  prevent  injury  to  the  machine.”  The 
coffee,  after  passing  from  the  hopper,  between  the  cylinder 
and  the  back  surface,  down  the  trough  and  into  the  receiver,  is 
washed  and  dried. 

2.  In  this  machine  the  coffee  descends  from  a hopper  into  a 
case  enclosing  “ two  circular  surfaces.”  One  of  these  surfaces 
revolves  ; the  other  is  fixed,  and  in  its  centre  is  a hole,  “ so 
“ that  the  coffee  as  it  descends  .may  enter  between  the  two 
* ‘ surfaces.”  Each  surface  is  faced  with  metal  teeth  or  wire 
cards,  and  the  coffee  descends,  “ freed  from  the  outer  skin  or 
“ shell,”  into  another  case  enclosing  two  surfaces  similar  to 
the  former  ones  but  carrying  “ close  rubbing  surfaces.”  The 
coflee  falls,  being  now  “ more  completely  dressed,”  into  a 
trough,  whence  it  is  raised  into  another  trough  by  an  “ elevator  ” 
consisting  of  “ an  endless  strap  with  buckets.”  From  this 
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trough  the  coffee  descends  into  an  apparatus  where  it  is  sorted 
“ into  grains  of  three  sizes,”  and  in  its  descent  meets  with  a 
blast  of  air  which  drives  off  the  dust,  Ac.  The  sorting  appa- 
ratus “ consists  of  a cylinder  of  wire  cloth  of  two  different 
“ degrees  of  fineness.”  The  smallest  grains  only  fall  through 
the  finer  meshes ; the  others  pass  on,  and  such  as  are  small 
enough  fall  through  the  larger  meshes,  whilst  the  largest 
grains  pass  out  of  the  cylinder.  Inside  the  cylinder  the 
grains  are  kept  moving  against  the  wire  cloth  by  a revolving 
“ frame  of  brushes.”  The  revolving  surfaces  in  the  cases 
“ move  back”  by  means  of  springs,  if  the  feeding  of  the 
coffee  between  the  surfaces  “ be  too  much.”  The  upper  trough 
has  (by  preference)  woven  wire  placed  across  it  to  prevent  the 
coffee  from  flowing  too  freely  down  it ; it  receives  also  “ a 
“ shaking  motion  ” to  ensnre  the  descent  of  the  coffee  from 
it. 

The  patentee  does  not  claim  the  wheelwork,  shafts,  bands, 
&c.  required  for  setting  the  machines  in  motion. 

[Printed,  Is.  6 d.  Drawings.  See  Patent  Journal,  vol.  1,  p.  60-3 

A.H.  1846,  March  25.— No.  11,149. 

SMITH,  Charles. — “ Improvements  in  cooking  and  culinary 
“ utensils  and  methods  of  heating  and  suspending  or  fastening 
“ articles  of  domestic  use  and  similar  purposes.”  In  the 
“ third  head  or  claim  ” of  his  invention  the  patentee  describes 
a method  of  roasting  coffee  in  a cylinder  so  as  to  allow  the 
smoke,  vapour,  Ac.  generated  during  the  roasting  to  escape. 

The  cylinder  is  perforated  and  revolves  by  means  of  a crank 
handle  or  otherwise  ; it  is  provided  with  “ holes  covered  with 
“ slides  ” for  the  introduction,  inspection,  and  removal  of  the 
coffee.  A casing  encloses  the  cylinder ; its  lid  or  cover  is 
sufficiently  perforated  to  allow  the  escape  of  the  smoke,  Ac. ; 
and  it  is  made  with  a flue  on  each  side  for  the  admission  of 
heat.  The  axes  of  the  cylinder  rest  on  the  sides  of  the  casing, 
and  “ the  apparatus  is  placed  on  or  suspended  over  an  ordinary 
“ fire.” 

[Printed,  3s.  Gd.  Drawings.  See  London  Journal  (Newton's),  vol.  29  ( con- 
joined series),  p.  356.] 

A.D.  1846,  May  5.— No.  11,198. 

PIDDING-,  William. — “ An  improved  process  for  preserving 
“ the  flavour  of  coffee  and  cocoa,  or  of  any  preparation 
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“ thereof,  from  the  effects  of  the  atmosphere.”  The  coffee, 
cocoa,  &c.  when  ground  is  packed  into  air-tight  cases  or 
envelopes  made  of  gelatine,  or  of  glass,  bone,  wood,  or  other 
hard  substance,  or  of  skin,  bladder,  paper,  cloth,  or  substance 
capable  of  being  folded. 

The  cases  are  usually  of  small  dimensions  and  are  made  on 
a wooden  block.  If  they  are  made  of  gelatine,  the  edges  are 
united  by  lapping  over  and  moisture ; if  of  hard  substance, 
the  edges  are  cemented  together  with  gelatine ; if  of  fabric, 
the  fabric  is  rendered  air-tight  by  a coating  of  gelatine,  and 
the  joinings  are  cemented  over  therewith. 

To  charge  the  case,  it  is  put  into  a “ copper  cup  made 
“ exactly  the  size  to  receive  the  case;”  the  coffee,  &c.  is 
rammed  into  the  case  ; and  the  cover  of  the  case  is  fastened 
on  air-tight  with  gelatine. 

[Printed,  8 cl.  Drawing.  See  Patent  Journal,  vol.  1,  p.  410;  Macnaghteu 
and  Gordon’s' Reports,  vol.  1,  p,  56 ; Law  Journal  (Chancery),  vol. 18  ( nev 
series),  p.  295.] 

A.D.  1847,  February  25.— No.  11,599. 

SNOWDEN,  Eobert. — “ Improvements  in  treating  or  dressing 
“ coffee  to  render  it  more  wholesome  for  use.”  The  coffee 
berries  are  first  cleansed  from  dirt,  &c.  by  passing  through  a 
“ dressing  apparatus  ” of  the  following  construction : — A 
cylinder  of  wire  gauze  or  finely  perforated  metal  is  fixed  on  a 
frame.  Inside  the  cylinder  is  a revolving  shaft  carrying 
brushes  “ placed  spirally  or  otherwise.”  Above  and  at  one 
end  of  the  cylinder  is  a hopper,  and  at  the  opposite  end  in  the 
bottom  is  an  opening,  through  which  the  berries  descend  (after 
subjection  to  the  action  of  the  brushes)  through  an  Inclined 
shoot  into  a receptacle.  The  berries,  “ while  falling  upon  the 
“ shoot,”  are  subjected  to-a  current  of  air  from  a “ fanner  ” 
which  is  connected  to  one  end  of  the  shaft. 

The  cleansed  berries  then  undergo  a “ semiroasting  ” process. 
They  are  put  into  a similar  (but  revolving)  cylinder,  which 
is  surrounded  by  a “ close  cylinder  divided  longitudinally 
“ along  its  diameter  but  fastened  by  hinges.”  Along  the 
top  of  the  outer  cylinder  is  an  opening  for  the  escape  of 
vapour,  &c.  from  the  inner  cylinder.  After  this  process  the 
berries  are  passed  through  the  dressing  apparatus. 

The  roasting  is  completed  in  a revolving  cylinder  “ made  of 
‘ ‘ glass,  porcelain,  or  earthenware,  or  lined  with  glass,  por- 
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“ celain,  earthenware,  or  enamel.”  The  shafb  (which  passes 
through  the  cylinder)  is  hollow  and  perforated  for  the  purpose 
of  carrying  off  vapours,  &c.  The  berries  when  roasted  are 
passed  through  the  dressing  apparatus. 

The  final  process,  called  by  the  patentee  “ the  crushing  or 
“ breaking,”  is  effected  by  causing  the  berries  to  descend 
from  a hopper  between  two  rollers  either  plain  or  fluted,  and 
adjustable  as  to  distance  by  set  screws.  The  berries,  being 
again  passed  through  the  dressing  apparatus,  are  “ in  a fit  and 
“ proper  state  to  be  ground.” 

The  patentee  describes  “ a modification  of  the  cooling 
“ apparatus  ” for  use  after  the  roasting  process: — The  shaft 
of  a revolving  cylinder  is  hollow  and  perforated  for  the  passage 
of  atmospheric  air  into  the  interior  of  the  cylinder,  the 
cylinder  being  made  of  wire  gauze  or  perforated  metal. 

[Printed,  10 d.  Drawings.  See  London  Journal  (Newton's),  vol.  31  (con- 
joined series),  p.  263 ; Patent  Journal,  vol.  3,  p.  333.] 

A.D.  1847,  October  21.— Ho.  11,914. 

BANKS,  Robert  Richardson. — “ A new  method  of  artificially 
“ curing  and  preserving  the  berries  of  coffee  by  a drying 
“ apparatus.”  When  the  coffee  has  been  pulped  and  washed, 
it  is  spread  out  on  the  platforms  of  a store  constructed  with 
“ an  air  chamber  underneath  the  floor  and  drying  platforms 
“ above  it.”  In  the  air  chamber  are  two  openings  with 
valves,  the  one  for  the  admission  of  atmospheric  air,  the  other 
of  heated  air.  At  the  opposite  end  of  the  store  there  is  an 
opening  under  the  roof  for  the  egress  of  vitiated  air ; this 
opening  communicates  by  a descending  flue  “with  a ventilator 
“ jdaced  under  the  floor  of  the  pulping  house  adjoining.” 
The  floor  of  the  store  and  the  ‘ ‘ floors  of  the  drying  platforms  ” 
are  perforated. 

“ A partial  vacuum  ” is  created  by*  means  of  the  ventilator ; 
air  is  caused  to  enter  by  the  openings  in  the  air  chamber ; the 
air  ascends  through  the  perforations,  carries  off  the  moisture, 
escapes  through  the  opening  under  the  roof,  descends  through 
the  flue,  and  “ is  discharged  into  a second  air  chamber  under 
“ a perforated  draining  platform  in  the  pulping  house.”  The 
air,  “having  no  other  means  of  escape,  is  impelled  upwards 
“ and  made  to  pass  through  the  draining  platform  and  the 
“ wet  coffee  placed  thereon,  thus  also  evaporating  and  drying 
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“ off  tlic  surface  moisture  before  the  coffee  is  removed  into 
“ the  store.” 

In  warm  weather,  the  valves  may  be  shut ; the  hot  air 
(inside  the  store),  ‘ 1 which  is  or  may  be  acquired  without 
“ artificial  means,”  may  be  made  to  descend  through  the 
coffee  and  be  “ discharged  directly  from  the  air  chamber  by 
“ the  ventilator.”  A supply  of  fresh  air  enters  by  the  opening 
under  the  roof. 

Again,  “ direct  solar  heat”  may  be  employed  in  curing 
coffee  “ on  external  platforms.”  The  coffee  is  spread  over  a 
perforated  surface  raised  some  distance  above  the  ground  ; the 
surface  is  “ enclosed  by  sides  which  are  air-tight ;”  a partial 
vacuum  is  created  within  the  space  by  a ventilator  ; and  the 
air  “is  made  to  pass  downwards  through  the  coffee  and  to 
* * communicate  heat  to  the  whole  depth  ” thereof. 

[Printed,  Sd.  Drawing.  See  London  Journal  (Newton’s),  vol.  82  (conjoined 
series),  p.  327  ; Patent  Journal,  vol.  4,  p.  578.] 

A.D.  1847,  November  6.— No.  11,947. 

DAYISON,  Robekt,  and  SYMINGTON,  William.— “ Im- 
“ provements  in  the  application  of  heat  to  the  preparation, 
“ desiccation,  and  preservation  of  bread  stuffs,  confectionary, 
“ pulse,  meats,  vegetables,  and  other  edible  substances.”  The 
patentees  claim  six  improvements  on  the  invention  for  which 
they  obtained  Letters  Patent  dated  March  26th  1844,  No.  10,126. 
One  claim  relates  to  the  roasting  of  coffee,  chicory,  cocoa,  and 
other  substances,  ‘ ‘ in  so  far  as  regards  the  form  of  the  cylinders 
“ and  the  arrangements  for  keeping  the  same  permanently  in 
“ their  places  during  the  discharging  of  the  same.” 

Two  revolving  cylinders,  “ perforated  all  over  with  small  holes 
“ for  the  admission  of  the  heated  air,”  are  mounted  parallel 
to  one  another  in  a casing.  In  the  sides  of  each  cylinder  are 
perforated  cavities  or  recesses  “ of  a U form,”  and  those  on 
one  side  “are  placed  skew-wise  in  relation  to  those  [on  the 
“ opposite  side.”  Each  cylinder  is  covered  lengthwise  “ by  a 
“ close  semicylindrical  cover.”  The  cover  is  formed  of  two 
plates  with  a layer  of  charcoal  dust  or  other  non-conductor  of 
heat  between  them.  Each  cover  tis  provided  with  a valve  or 
door  (through  which  access  is  gained  to  the  door  of  its  cylinder) 
and  with  an  aperture  for  the  escape  of  vapours,  &c.  ; the  aper- 
ture is  furnished  writh  a damper.  The  contents  of  the  cylinder  s 
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arc  discharged  down  an  inclined  shoot,  thereby  allowing  the 
cylinders  “to  remain  permanently  in  their  places  ; ” and  at  the 
bottom  of  the  shoots  there  is  a valve  “to  prevent  any  escape 
“ of  the  heated  air  when  the  shoot  is  not  in  use.”  The  rota- 
tion of  the  cylinders  is  effected  by  means  “ similar  to  those 
“ made  use  of”  in  the  Specification  of  the  former  Letters 
Patent,  and  heated  air  is  admitted  to  the  cylinders  or  shut  off 
from  them  by  means  of  a slide. 

[Printed,  lOrf.  Drawing.  See  Repertory  of  Arts,  vol.  1<3  ( enlarged  series), 
p.  159 ; London  Journal  (Newton’s) , vol.  37  (conjoined  series),  p.  85 ; Me- 
chanics’ Magazine,  vol.  53,  p.  95 ; Patent  Journal,  vol.  9,  p.  203.] 

A.D.  1847,  December  8.— Ho.  11,988. 

DAKHST,  William. — “ Improvements  in  cleaning  and  roasting 
“ coffee,  in  the  apparatus  and  machinery  to  be  used  therein.” 
[No  Specification  enrolled.] 

A.D.  1848,  February  8. — Ho,  12,058. 

HEBERT,  Luke.  — “ Improved  mechanism  for  reducing, 
“ grinding,  and  sifting  bark,  sugar,  coffee,  seeds,  and  other 
“ substances.”  The  improvements  belonging  to  this  series 
are, — 

1.  “Grinders  for  comminuting  coffee,  seeds,  &c.” : — The 
revolving  grinder  consists  of  “a  metallic  core  containing  only 
“ the  coarser  grooves  ” and  “ a flat  ring  ” containing  the  fine 
grooves.  The  stationary  grinder  consists  of  “ a case  with  its 
“ ring”  provided  with  grooves  like  those  on  the  revolving 
grinder  “but  crossing  them  at  the  proper  angle”  when  in 
action. 

2.  “Conical  mills”: — The  first  improvement  consists  in 
making  the  core  of  such  dimensions  that,  when  new  and 
adjusted  in  the  casein  a working  position,  “it  shall  project 
“ beyond  the  grinding  surface  of  the  eduction  end  of  the 
“ case  in  such  a degree  that,  after  the  mill  shall  have  been 
“ recut,  the  core  shall,  when  replaced  in  a working  position, 
“ continue  to  project  ” beyond  the  said  surface. 

The  second,  in  making  the  bearing  of  the  smaller  end  of 
the  core  “ not  at  the  extremity  of  but  within  the  core,”  thereby 
“ admitting  the  smaller  end  of  the  core  to  be  shortened  and 
“ preserve  an  ample  space  for  the  feed.” 

The  third,  in  making  the  core  or  case,  or  both,  partly  of 
wrought  and  partly  of  cast  iron;  the  portions  containing  the 
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coarser  grooves  are  of  cast  iron,  those  containing  the  finer 
grooves  are  “ -wrought  iron  rings  fitted  to  the  cast  iron  by 
“ turning  and  screwing.” 

The  fourth,  “in  fixing  wrought  iron  conical  grinders  into 
“ and  over  cast  iron  forms.” 

3.  Combining  a conical  mill  and  a sifting  machine  ‘ ‘ on  one 
“ horizontal  axis”: — “Adjustable  brushes,”  having . their 
tufts  placed  in  oblique  rows,  sweep  the  ground  material  over 
“ a half  cylinder  of  wire  gauze  ” into  a drawer. 

4.  Mounting  grinders  in  a vertical  mill  with  or  without  a 
horizontal  sifting  machine  on  the  same  axis: — “Fly  nuts” 
fasten  the  hopper  to  the  box;  thus  “the  hopper  and  the 
“ stationary  grinder  are  removable  in  one  piece  by  undoing  ” 
the  nuts,  leaving  the  running  grinder  “ perfectly  detached.” 
If  a sifting  machine  is  combined  therewith,  “flat  grinders” 
are  used;  the  axis  is  prolonged  “ several  inches  below  the 
“ running  grinder;  ” the  cross  bar  of  the  box  or  frame  is  fixed 
“ suitably  low;”  a gauze  disc  is  fixed  above  the  bar;  and 
brushes  arc  attached  to  the  axis  or  the  running  grinder. 

5.  A machine  “ for  sifting  and  reducing  tea  ” : — This  com- 
prises a hopper,  a feeding  worm,  a conical  sieve  of  wire  gauze 
revolving  on  a horizontal  axle,  and  knives  or  equivalents  set 
in  pairs,  the  one  inside,  the  other  outside  the  base  of  the  cone. 
As  the  cone  revolves,  “the  fine  tea  is  sifted  away;”  the 
coarser  leaves  arrive  opposite  to  “ the  knives  by  which  they 
“ are  broken.” 

In  another  machine  for  sifting  and  reducing  tea,  “ an 
“ inclined  flat  sieve  ” is  suspended  at  each  side  to  the  top  of  a 
frame  and  hangs  loosely  over  a pin  at  the  upper  end.  To  the 
lower  end  of  the  sieve  is  fixed  a bar  with  carved  ends.  On  a 
shelf  below  is  placed  one  of  the  patentee’s  “patent  tea  mills,” 
and  on  each  end  of  the  axle  of  the  mill  is  fixed  a cam  carrying 
four  arms  “not  placed  opposite  to  each  other.”  The  agitation 
given  by  the  arms  to  the  bar  “ causes  the  tea  to  inn  over  the 
“ sieve,  the  small  passing  through  it,  and  the  large  to  be 
“ thrown  into  the  mill  and  broken.” 

Several  figures  in  the  first  sheet  of  drawings  shew  “the 
“ construction  of  sieves  with  flat  sides  and  of  elliptical  sieves 
“ revolving  or  vibrating  on  horizontal  or  inclined  axes.” 
Blades  of  metal  are  attached  to  the  inner  surface  of  revolving 
sieves. 

[Printed,  Is.  2 cl.  Drawings.  See  Patent  Journal,  vol.  5,  p.  296.] 
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A.D.  1848,  July  3.— Ho.  12,198. 

DAKIN,  Elizabeth. — “ Improvements  in  cleaning  and  roasting 
“ of  coffee,  in  the  apparatus  and  machinery  to  be  used  therein, 
“ and  also  in  the  apparatus  for  making  infusions  and  decoctions 
“ of  coffee.”  The  first  improvement  consists  in  introducing 
“ a medium  between  the  cleaning  and  roasting  cylinder  or 
“ vessel  and  the  fire  by  placing  it  within  an  oven  or  other 
“ close  vessel,  upon  the  outside  of  which  the  fire  acts;  ” the 
second  in  making  or  lining  the  cylinder  and  all  parts  of  the 
apparatus  with  which  the  coffee  comes  into  contact  during  the 
process  of  cleaning,  roasting,  and  cooling,  of  “gold,  silver, 
“ platinum,  or  other  similar  metal  or  metals,  or  of  an  alloy 
“ or  alloys  of  metals  which  do  not  react  prejudicially”  upon 
the  coffee  ; and  the  third,  in  the  arrangement  of  machinery, 
“ consisting  of  a traversing  carriage  on  a railway,”  for  the 
purpose  of  suspending  one  end  of  the  cylinder  and  withdraw- 
ing it  from  or  passing  it  into  the  oven. 

The  cylinder  is  provided  with  a slide  or  flap  or  door ; it  is 
secured  to  end  plates,  each  made  with  a boss  to  which  a shaft 
is  fastened.  One  shaft  is  hollow  and  connected  by  a “ sus- 
“ pended  bearing” to  a carriage  above;  the  other  passes 
through  the  heating  apparatus  and  carries  a chain  wheel, 
clutch,  &c.  The  details  “ may  be  modified  and  varied  ; ” and 
modifications  for  suspending  the  cylinder  and  “facilitating 
“ the  ingress  and  egress  from  the  oven”  may  be  adopted.  A 
“ taster  ” passes  into  and  through  the  hollow  shaft ; it  consists 
of  a perforated  tube  having  a part  cut  away  in  the  middle  for 
the  purpose  of  holding  a number  of  the  coffee  berries  and  draw- 
ing them  out  of  the  cylinder  for  examination  ; the  handle  is  of 
non-conducting  material  and  detachable,  so  that  it  may  not 
prevent  the  free  escape  of  vapour,  &c.  through  the  shaft. 

The  coffee  when  roasted  is  cooled  in  a vessel  or  case,  per- 
forated at  bottom  and  caused  to  revolve,  and  the  cooling  may 
be  facilitated  by  the  addition  of  a fan  or  other  contrivance. 

rPrinted,  2s.  Drawings.  See  Mechanics’  Magazine,  vol.  60,  p.  22 ; Practical 
Mechanics’  Journal,  vol.  1,  p.  255 ; Artizan,  vol.  0,  p.  251 ; Patent  Journal, 
vol.  5,  p.  361.] 

A.D.  1848,  November  2. — No.  12,313. 

KNOWLYS,  Thomas  John.— “ Improvements  in  the  applica- 
“ tion,  removal,  and  compression  of  atmospheric  air.  The 


20 


TEA,  COFFEE,  CHICORY, 


first  part  of  this  invention  consists  “ in  applying  and  removing 
“ heated  air  in  the  roasting  of  coffee,  chicory,  and  other 
“ materials  used  with  or  as  a substitute  for  coffee  and  cocoa.” 
The  roasting  vessel  is  a revolving  cylinder  closely  perforated 
and  made  of  fire-stone  or  of  metal  lined  with  enamel  or 
vitreous  substance  ; the  shape  preferred  is  “ octagonal,  hexa- 
“ gonal,  or  angular  in  some  form.”  One  of  the  sides  is  left 
open  for  charging  and  discharging,  and  it  is  closed  by  a per- 
forated door.  The  ends  may  (or  not)  be  perforated.  The 
cylinder  rotates  slowly  on  bearings  in  an  oven,  wherein  the 
heat  is  kept  up  at  the  requisite  degree ; the  door  or  other  part 
of  the  oven  is  [provided  with  means  for  admitting  air ; and  a 
pipe  is  carried  from  the  oven  into  the  flue  of  the  fire  which 
heats  the  oven,  so  that  the  heated  air  and  vapours,  &c.  from 
the  coffee  may  pass  freely  away. 

Instead  of  a revolving  vessel,  perforated  trays  of  like 
material  may  be  used ; the  coffee  may  be  agitated  thereon  by 
moving  the  trays  to  and  fro  or  by  means  of  rakes  or  other 
contrivance. 

[Printed,  -Ul.  No  Drawings.  See  Repertory  of  Arts,  vol.  15  ( enlarged  series), 
p.  160;  London  Journal  (Newton’s),  vol.  34  (conjoined  series),  p.  410 ; 
Mechanics’  Magazine,  vol.  50,  p.  429 ; Patent  Journal,  vol.  7,  p.  59.] 


A.D.  1849,  September  13.— Ho.  12,766. 

PRETERRE,  Afoleoni  Piebre. — (A  communication.) — “ Im- 
“ provements  in  the  construction  of  coffee  and  tea  pots,  and 
“ in  apparatus  for  cooking,  and  in  apparatus  for  roasting  and 
“ grinding  coffee.”  In  the  apparatus  for  roasting  coffee,  the 
novelty  consists  in  connecting  to  the  revolving  cylinder  “ a 
“ weighted  lever,  by  which  is  indicated  the  amount  of  roast- 
“ ing  that  the  coffee  has  undergone.”  The  cylinder  with  its 
contents  is  weighed  before  the  roasting  begins,  and  from  time 
to  time  during  the  roasting  ; the  loss  of  weight  produced  by 
the  roasting  will  be  marked  by  a hand  on  the  dial  of  the  lever. 
“ Variations  may  be  made  ” in  the  arrangement  of  the  roast- 
ing and  the  weighing  apparatus. 

The  improvement  in  grinding  coffee  consists  in  the  employ- 
ment of  a “ screw  collar  or  nut  for  regulating  the  mill.”  A 
screw  is  cut  on  the  axle  of  the  mill  to  receive  the  collar,  “ and 
“ by  means  of  this  collar  the  mill  is  closed  or  opened  accord- 
“ ing  as  itls  required  to  grind  the  coffee  fine  or  coarse.”  To 
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retain  the  collar  in  position,  a thumb  or  set  screw  may  be 
passed  through  it. 

[Printed,  10c/.  Drawing.  See  Repertory  of  Arts,  vol.  15  {enlarged  series), 
p.193;  Mechanics’  Magazine,  vol.  52,  pp.  220,  257;  Patent  Journal,  vol.  8, 
p.  290.] 


A.D.  1850,  May  25.— No.  13,081. 

RADLEY  William  and  MEYER  Frederick. — “ Improvements 
“ in  treating  fatty,  oleaginous,  resinous,  bituminous,  and 
“ cerous  bodies,  in  the  manufacture  and  application  of  them 
“ and  of  their  components  and  subsidiary  products,  together 
“ with  the  apparatus  to  be  employed  therein  to  new  and  other 
“ useful  purposes.”  The  thirteenth  claim  of  the  patentees  is 
“ the  production  of  theobromine  and  ‘ bromage  ’ from  cocoa 
“ and  other  beans  and  keniels  ” and  the  application  of  the 
“ marc”  thereof  to  the  manufacture  of  “pastes  and  powders 
“ of  cocoa,  chocolate,  and  broma”  of  a new  kind  which  the 
patentees  call  ‘ bromage.’ 

The  process  preferred  by  the  patentees  is  to  heat  the  beans 
in  a perforated  cylinder  “ until  they  sweat  and  begin  to  evolve 
“ a watery  vapour  free  from  the  empyreumatic  odour  charac- 
“ teristic  of  the  commencement  of  the  real  roasting  process,” 
and  then  to  allow  them  to  become  cold  ‘ ‘ in  order  to  rasp  or  rind 
“ and  press  them,”  or  what  is  preferable  “ at  once  to  bag  and 
“ submit  them  to  severe  pressure  ” with  a gradually  increasing 
force  the  better  to  obtain  ‘ ‘ the  full  extraction  of  the  theobro- 
“ mine.”  The  marc  is  subjected  “ to  the  full  roasting  pi’ocess,” 
and  if  it  is  desirable  “to  retain  the  aroma  of  the  roasting 
“ process,”  the  cylinder  or  vessel  used  is  “ set  on  one  end  and 
“ provided  interiorly  with  a number  of  perforated  trays,”  so 
that  the  marc  laid  thereon  may  be  “ permeated  by  steam,  air, 
“ and  gas,  or  either  of  them,  heated  to  the  required  teinpera- 
“ ture.”  The  marc  is  afterwards  “ condimented  and  flavoured 
“ or  not  with  any  suitable  or  usual  aromatic  and  sugary 
“ material.” 

The  marcs  of  “ all  other  oleaginous  seeds  and  fruits,”  may, 
when  freed  from  oil  and  roasted,  “become  subservient  as  a 
“ beverage,”  either  separate,  or  combined  with  each  other  and 
with  that  of  the  cocoa. 

[Printed,  Is.  id.  Drawings.  See  Mechanics’  Magazine,  vol.  53,  p.  450;  Patent 
Journal,  vol.  10,  pp.  104, 115.] 
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A.D.  1850,  November  14. — No.  13,346. 

DUCKWOETH,  William. — “ Improvements  in  the  manufac- 
“ ture  of  chicory,  with  certain  improvements  in  the  machinery 
“ or  apparatus  for  the  manufacture  thereof.”  The  first  part 
of  this  invention  relates  to  the  preparation  of  chicory  for 
grinding : — A set  of  roasting  cylinders  (usually  four)  of  solid 
or  plate  metal  are  so  arranged  over  a furnace  that  there  is  free 
space  left  for  the  heat  &c.  from  the  fire  to  circulate  about  them. 
Inside  each  cylinder  is  an  endless  screw,  and  the  spindles  of 
the  screws  are  geared  together  so  that  they  revolve  simulta- 
neously. The  chicory  cut  into  pieces  drops  from  a hopper  into 
the  first  cylinder  at  one  end,  is  moved  forward  to  the  opposite 
end  by  the  action  of  the  screw,  passes  out  into  the  second 
cylinder,  is  impelled  through  it  “ but  in  a contrary  direction,” 
and  drops  into  the  third  cylinder.  From  the  third  cylinder 
the  chicory  is  transferred  to  a “ steaming  cylinder  ” made  of 
wire  cloth  or  perforated  metal,  enclosed  in  a case  which  is  kept 
filled  with  steam,  and  carrying  inside  an  endless  screw.  The 
chicory  after  traversing  the  steaming  cylinder  falls  into  “ a 
“ short  inclined  cylinder”  also  provided  with  an  endless 
screw,  by  which  the  chicory  “ is  raised  up  into  the  last  of  the 
“ roasting  cylinders after  passing  through  this  it  is  discharged 
through  a spout.  If  the  chicory  does  not  require  to  be  steamed, 
it  is  discharged  from  the  third  cylinder  or  transferred  directly 
into  the  fourth,  The  cylinders  may  be  made  to  revolve  along 
with  the  screws ; or  the  screws  may  be  stationary  and  the 
cylinders  alone  revolving.  Attached  to  the  apparatus  are 
“ two  supplementary  cylinders,”  similar  to  the  foregoing, 
quite  detached  from  the  others,  and  geared  together ; they  are 
used  for  the  purpose  of  giving  the  chicoiy  “an  additional 
“ roasting”  if  required,  or  for  roasting  chicory  which  does  not 
require  steaming. 

The  second  part  consists  in  “ moulding  or  compressing  the 
“ chicory  into  pieces  of  the  shape  of  berries  and  other  arbi- 
“ trary  forms  :” — The  chicory  drops  from  a hopper  into  a mill 
and  after  being  ground  therein  passes  between  a pair  of  adjus- 
table “ forming  rollers,”  mounted  beneath  the  mill,  and  having 
“ numerous  cavities  sunk  in  their  surfaces  of  the  particular 
“ form  intended  to  be  given  to  the  chicory.” 

[Printed,  10(2.  Drawing.  Sec  Mechanics’  Magazine,  vol.  54,  nn.  411,  412  • 
Patent  Journal,  vol.  11,  p.  S7.] 
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A.D.  1851,  April  2.— Ho.  13,582. 

HUCKVALE,  Thomas. — “ Improvemcuts  iu  treating  mangel- 
“ wurzel,  and  in  making  chinks  and  other  preparations  there- 
“ from.”  The  root  is  to  be  used  “ as  a substitute  for  or  iu 
“ combination  tv  ith  coffee  — Eor  this  purpose  it  is  washed, 
cut  into  small  pieces,  dried,  roasted,  and  ground  in  like  manner 
as  coffee  is  roasted  and  ground. 

The  leaves  are  to  be  used  as  a substitute  for  tea  : — For  this 
purpose  they  are  cut  into  shreds,  dried,  and  subjected  to  arti- 
ficial heat.  The  patentee  stirs  the  dried  cuttings  on  a heated 
plate  “ till  they  just  begin  to  char.” 

[Printed,  id.  Mo  Drawings.  See  Repertory  of  Arts,  vol.  18  (enlarged 
series),  p.  380 ; London  Journal  (Newton’s),  vol.  39  (conjoined  series), 
p.  515;  Mechanics’  Magazine,  vol.  55,  p.  299  ; Patent  Journal,  vol.  12, 
P-  27.] 


A.D.  1852,  May  1.— Ho.  14,110. 

GEE,  Edward. — “ Improvements  in  apparatus  for  roasting 
“ coffee  and  cocoa.”  An  outer  cylinder  or  casing  is  fixed  on  a 
base,  and  inside  it  there  is  “a  conical  fire  box  or  close  cham- 
* ‘ ber  ” underneath  a perforated  plate  whereon  the  matters  to 
be  roasted  are  laid.  A flue  allows  the  products  of  combustion 
to  escape  from  the  fire  box,  and  a door  hinged  to  the  cylinder 
closes  an  aperture  for  the  admission  of  fuel  as  well  as  for  regu- 
lating the  heat.  The  fire  box  is  supported  on  a stand  which 
rests  on  the  base,  and  a tray  underneath  forms  an  ash  pit. 

The  top  of  the  cylinder  “projects  above  and  surrounds  the 
“ perforated  plate.”  At  one  part  of  the  circumference  there  is 
a shoot  furnished  with  a door  which  is  hinged  to  the  cylinder, 
and  by  opening  the  door  the  matters  when  roasted  are  taken 
out ; the  door  is  kept  open  by  means  of  a pawl  and  ratchet. 
Tn  order  to  move  or  turnover  the  matters  whilst  being  roasted, 
“ an  upright  central  axis  ” is  caused  to  rotate  in  the  upper 
part  of  the  cylinder  by  means  of  bevel  gearing  ; it  carries 
arms  to  which  “inclined  blades”  arc  hinged;  these  blades 
serve  also,  when  the  roasting  is  finished,  to  discharge  the 
matters  through  the  opening. 

The  patentee  does  not  confine  himself  strictly  to  the  fore- 
going details. 

[Printed,  Off.  Drawing.  See  Repertory  of  Arts,  vol.  21  (enlarged  series), 
p.  158 ; Mechanics’  Magazine,  vol.  57,  p.  396.] 
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A.D.  1852,  September  24— No.  14,303. 

TENNENT,  Robert  Bowman.  — (A  communication.)  Im- 
“ Movements  in  the  mode  of  pulping  cherry  coffee,  and  in  the 
“ machinery  applicable  thereto.”  Two  cylinders  are  mounted 
in  a frame  ; the  one  is  called  the  pulping,  the  other  the  sitting 
cylinder ; the  velocity  of  the  latter  when  rotating  is  from  one 
“ third  to  one  fifth  ” of  the  former ; the  bearings  of  the  latter 
“ admit  of  a slight  motion  to  and  fro  longitudinally  so  as  to 
“ determine  the  amount  of  space  requisite  for  the  escape  of 
‘ * the  beans.”  A bar  of  iron  called  the  chop  is  ‘ ‘ set  just  free, 
of  the  pulping  cylinder.  A feed  box  on  a moveable  frame  is 
situate  above  the  pulping  cylinder.  Two  plates  of  sheet  iron 
bolted  to  the  moveable  frame  meet  two  plates  attached  to  the 
chop  ; the  plates  “ fit  closely  against  the  ends  of  the  cylinders 
and  enclose  the  space  between  them.  A slide,  shod  with  iron 
and  called  the  doctor,  is  fitted  in  the  moveable  frame  and  ad- 
justed to  approach  as  closely  as  possible  to  the  sifting  cylinder 
without  touching  it ; another  slide  prevents  the  berries  from 
escaping  over  the  pulping  cylinder  when  the  machine  is  over- 
fed. The  upper  edge  of  a “backboard”  abuts  against  the 
chop ; this  board  keeps  “ the  pulp,  which  the  pulping  cylinder 
“ carries  down  behind  the  chop,  separate  from  the  pulped 
“ coffee  which  escapes  in  front  of  the  chop  between  it  and  the 
“ sifting  cylinder.”  A front  board  guides  away  and  keeps 
separate  “ that  part  of  the  pulp  which  is  separated  irom  the 
“ coffee  by  the  doctor.”  Both  cylinders  are  covered  with  a 
metallic  cover  which  is  “ punched  like  a nutmeg  grater;”  the 
cover  is  nailed  on  to  battens,  “ spaces  or  hollows  being  left 
“ beneath  the  covering  for  the  accumulation  or  escape  of  the 
“ slime  or  pulp  of  the  coffee.”  The  cylinders  are  geared 
together,  and  the  machine  is  worked  by  a winch. 

The  coffee  to  be  pulped  is  put  into  the  feed  box  “ along  with 
“ a stream  of  water,”  which,  “ as  it  flows  over  the  side  of  the 
“ feed  box,  carries  over  with  it  the  fruit,  leaving  at  the  bottom  of 
“ the  box  any  sand  or  stones  which  would  injure  the  cylinders.  ” 

In  a machine  which  completes  the  pulping  by  clearing  off 
the  slime  or  pulp  that  remains  on  the  coffee  and  clings  to  it 
after  the  rind  has  been  removed,  the  two  cylinders  are  covered 
with  card  cloth  or  brushes  ; they  are  set  a little  farther  apart 
than  before,  and  are  made  each  to  revolve  at  a velocity  of  from 
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300  to  400  revolutions  per  minute.  The  chop,  iron  plates, 
doctor,  back  and  front  boards,  are  similar  to  those  in  the  first 
machine ; but  the  feed  box  has  a cover  to  prevent  the  coffee 
from  flying  out  “ by  reason  of  the  great  velocity  of  the  cylin- 
“ ders.” 

The  inventor  describes  the  action  of  each  machine  and  modi- 
fications of  the  first,  one  being  “ a double  acting  machine;” 
he  does  not  however  confine  himself  “ to  the  precise  forms, 
“ dimensions,  and  details  shewn  in  the  drawings.” 

[Printed,  lOtf.  Drawings.  See  Mechanics’  Magazine,  vol.  5S,  p.  297.] 


PATENT  LAW  AMENDMENT  ACT,  1852. 


1852. 


A.D.  1852,  October  19.— No.  447. 

GADD,  George. — •“Improvements  in  apparatus  for  roast- 
“ ing  coffee.”  This  apparatus  consists  of  a cylinder  to  hold 
the  coffee,  an  outer  casing  for  the  cylinder,  and  a frame  carry- 
ing standards  which  bear  the  cylinder  and  casing.” 

The  cylinder  is  ‘ ‘ composed  of  rods  of  small  diameter  fixed 
“ in  circular  end  plates;”  some  of  the  rods  however  are 
“ able  to  slide  ” thereby  allowing  the  cylinder  to  be  charged 
and  emptied.  The  axes  of  the  cylinder  are  of  such  a length, 
and  the  standards  are  so  placed,  that  the  cylinder  may  slide 
in  and  out  of  the  casing ; the  cylinder  is  rotated  by  a winch 
handle.  The  casing  covers  the  cylinder  “ at  the  upper  part, 
“ and  also  at  the  front  and  two  ends,”  and  two  half-doors 
close  the  opening  through  which  the  cylinder  passes  into  it. 

The  roaBting  is  carried  on  “ in  front  ” of  a fire,  and  the 
vapours,  &c.  from  the  coffee  during  the  process  pass  from  the 
open  portion  of  the  casing  “ over  the  fire  into  the  flue  above.” 
[Printed,  6 cl.  Drawing.] 

A.D.  1852,  October  23. — No.  504. 

GEYELIN,  George  Kennedy. — “ An  improved  machine  for 
“ grinding  pigments  or  other  vegetable  or  mineral  sub- 
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“ tances.”  The  improvement  claimed  is  the  employment  of 
• • three  conical  rollers  ” working  in  a horizontal  position.  The 
rollers  are  mounted  in  framework  “ in  a reversed  position  one 
“ to  another;”  they  revolve  “ at  different  surface  [speeds,” 
and  this  rotation  causes  the  substance  to  be  ground  “ to  be 
“ drawn  to  their  centre,  where  the  chief  [grinding  power  is 
“ exerted.”  Their  axles  are  geared  together,  and  there  are 
fast  and  loose  pulleys  on  the  axle  of  the  middle  roller.  The 
outside  rollers  are  adjustable  as  to  distance  from  the  middle 
roller.  The  substance,  descending  from  a hopper,  passes 
through  between  the  middle  and  one  of  the  outside  rollers  ; it 
is  thence  “ by  reason  of  the  greater  surface  speed”  of  the 
middle  roller  taken  off  the  outside  roller  and  brought  up  and 
again  ground  between  the  middle  and  the  other  outside  roller. 
The  substance  is  removed  from  this  outside  roller  by  a 
weighted  scraper. 

When  chocolate  or  cocoa  is  to  be  ground,  an  upper  set  of 
rollers  “acting  as  crushers  or  mixers  ” are  employed. 

The  patentee  sometimes  uses  more  than  three  horizontal 
rollers. 

[Printed,  lOci.  Drawings.] 

A.D.  1852,  November  15. — No.  752. 

BERRY,  George . — (Provision/* l ‘protection  only.)—1  An  im- 
“ proved  method  of  roasting  coffee.”  Previous  to  beginning 
the  process  of  roasting,  the  air  (as  far  as  possible)  is  exhausted 
out  of  the  vessel  in  which  the  coffee  is  to  be  roasted  ; and  during 
the  process,  the  principal  portion  of  the  steam,  gas,  &c.  gene- 
rated thereby  is  exhausted.  “ Coffee  so  roasted  retains  the 
“ aromatic  products  and  properties  which  are  dissipated  along 
“ with  the  steam,  gas,”  &c. 

[Printed,  4 d.  No  Drawings.] 


1853. 

A.D.  1853,  February  1. — No.  273. 

COCKER-ILL,  John  and  BARNETT,  Thomas.— “ Improve- 
“ ments  in  the  construction  and  use  of  coffee  roasters.”  The 
roasting  takes  place  in  front  of  the  fire.  The  fire  place  is  con- 
structed with  a boiler  for  the  purpose  of  generating  steam,  and 
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the  steam  is  used  to  work  a steam  engine  which,  communicates 
rotary  motion  to  the  roaster  or  roasters. 

In  the  Final  Specification  two  roasters  are  employed  ; each 
is  “ constructed  in  the  form  of  a frustum  of  a cone  the  base 
or  open  end  is  covered  with  wire  gauze  or  perforated  plate  ; 
tho  rest  is  of  sheet  or  cast  iron ; andthe  base  is  provided  with  a 
door  or  valve  for  charging  and  emptying.  When  the  roasters 
are  in  use,  the  bases  face  each  other ; each  is  furnished  with  a 
shaft  whereon  it  rotates  and  whereby  it  can  be  shifted  nearer 
to  or  farther  from  the  fire.  “ Each  front  of  the  fire  place  is 
“ surrounded  by  a ring  of  metal,”  so  that  the  cylindrical  part 
of  the  roaster  may  rotate  within  the  ring. 

The  coffee,  being  carried  round  the  roaster  “and  falling  on 
“ the  inclined  or  conical  part  ” of  the  roaster,  “ seeks  the 
“ larger  diameter  and  runs  down  to  the  wire  end  of  the  vessel 
“ thus  producing  a perfect  regularity  in  roasting.” 

In  the  Provisional  Specification  one  roaster  only  is  em- 
ployed ; it  is  made  of  wire  gauze  or  perforated  plate,  and 
through  it  passes  a square  shaft  by  means  of  which  it  revolves 
in  front  of  the  fire. 

The  patentees  do  not  confine  themselves  to  the  arrangements 
detailed  in  their  Specification  ; the  roasters  may  be  turned  by 
crank  handles. 

[Printed,  lOd.  Drawings.] 

A.D.  1853,  March  18. — Ho.  679. 

TEHHEHT,  Robert  Bowman.  — (A  communication.)  — (Pro- 
visional protection  only.) — “ An  improvement  in  the  machinery 
“ employed  for  pulping  coffee.”  Instead  of  covering  the  rollers 
with  “ metal  roughened  by  punching  up  the  metal,”  the 
inventor  drives  into  or  otherwise  attaches  to  the  periphery  of 
the  rollers  “ metal  studs,  pins,  or  projections  of  any  suitable 
“ form  these  act  with  efficiency  on  the  pulp  or  rind  of  tho 
berries,  but  “will  not  be  liable  to  crush  the  berries.” 

[Printed,  4 d.  No  Drawings.] 

A.D.  1853,  April  8. — Ho.  848. 

BRADEH,  Alexander  Samuel.  — “ Improvements  in  appa- 
“ ratus  for  roasting  coffee,  cocoa,  and  other  vegetable  matters, 
“ and  for  cooling  the  same  when  roasted.”  The  coffee,  &c.  is 
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roasted  on  a metal  table  “ revolving  within  a suitable  case  ” 
and  kept  heated  by  means  of  gas  jets  or  otherwise.  The 
coffee,  &c.  is  kept  in  motion  by  stirrers,  and  is  removed 
through  an  outlet  provided  with  a sliding  door  and  a spout.' 

The  axle  whereby  the  table  revolves  carries  at  its  upper  end 
a bevelled  pinion  ; this  takes  into  a bevelled  pinion  fixed  on  a 
horizontal  shaft,  which  may  be  rotated  by  any  suitable  means. 
Another  bevelled  pinion  on  the  shaft  communicates  motion  to 
a bevelled  pinion  on  the  top  of  a spindle  which  carries  the 
stirrers.  The  spindle  carries  other  arms  whereto  are  pinned 
scrapers  “ formed  with  edges  to  clear  the  surface  of  the  table.’ 

A guide  plate  tends  either  to  throw  the  coffee,  &c.  towards  the 
middle  of  the  table  or  to  direct  it  to  the  outlet,  according  to 
the  direction  in  which  the  table  is  revolving.  Another  plate, 
when  the  table  is  revolving  in  one  direction,  throws  the  coffee, 
&c.  outwards  towards  the  stirrers  ; the  lower  part  of  this  plate 
turns  on  a hinge  joint,  so  that  when  the  direction  of  rota- 
tion is  reversed,  the  lower  part  permits  the  coffee,  &c.  to  pass 
freely. 

The  cooling  apparatus  is  similar  to  the  foregoing,  except 
that  a sieve  is  substituted  for  the  table  and  the  heating  con- 
trivance. If  desired,  currents  of  cold  air  may  be  caused  to 
flow  through  the  sieve. 

[Printed,  6:/.  Drawing.] 

A.D.  1853,  April  29.— No.  1040. 

pAVISON,  Bobert  and  HOBBOCKS,  J.iiies  Scott. — “ Im- 
“ provements  in  the  means  of  conveying  and  distributing  or 
“ separating  granular  and  other  substances.  ' Inthis  invention 
the  process  of  roasting  berries  is  effected  by  the  aid  of  the 
Archimedean  screw.  Tubes  of  woven  wire  or  perforated  metal 
are  arranged  one  above  the  other ; they  have  pipes  of  com- 
munication  from  one  to  the  other  at  then  ends  j and  inside 
of  each  tube  is  an  Archimedean  screw  having  “ plates,  ribs,  or 
“ blades  applied  between  the  threads,”  so  that  the  berries 
“ are  turned  over  during  their  conveyance”  by  the  screw. 
The  screws  are  made  to  revolve  by  means  of  wheels  in  gear 
with  each  other.  The  tubes  are  enclosed  in  a case ; the  berries 
are  poured  into  the  uppermost  tube  at  one  end  through  a 
hopper  ; they  pass  through  each  tube,  being  constantly  turned 
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over  by  the  plates,  and  are;,  discharged  through  a shoot  con- 
nected to  the  lowest  tube. 

[Printed,  6 d.  Drawing.] 

A.D.  1853,  May  17— No.  1213. 

BERRY , George.  ( Complete  Specification  but  no  Letters 

Patent.)— “ An  improved  method  of  roasting  coffee,  cocoa,  and 
“ chicory.”  The  patentee  exhausts  the  air  from  the  roasting 
vessel  “ previous  to  commencing  the  process  of  roasting.” 
During  the  process  he  exhausts  the  steam,  gas,  &c.,  generated 
in  the  vessel,  so  that  the  coffee,  &c.,  when  roasted  “ retains  those 
“ aromatic  products,  which  are  dissipated  along  with  the 
“ steam,  gas,”  &c.  by  the  methods  heretofore  in  use. 

[Printed,  4 <1.  No  Drawings.] 

A.D.  1853,  June  16. — N;  1468. 

FONTAINEMOREAU,  Peter  Armand  le  Comte  de.  — (A 
communication.) — “ Improvemements  in  the  preparation  of 
“ certain  vegetable  and  alimentary  substances.”  The  first 
part  of  this  invention  relates  to  “ extracting  and  concentrating 
“ the  juices  of  chicory,  carrot,  the  soft  acorn  of  Spain  or  any 
“ other  country,  beetroot,  barley,  oatmeal,  and  other  similar 
“ substances,”  and  employing  the  juices  “for  the  improve- 
“ ment  and  cheapening  of  coffee  infusions.” 

The  apparatus  required  for  the  purpose  is  set  in  brickwork  ; 
it  is  composed  of  (1)  an  extracting  boiler  open  at  top ; (2)  a 
concentrating  boiler,  surrounding  the  other,  closed  at  top, 
and  provided  with  a safety  valve,  a pipe  for  the  egress  of 
steam,  and  an  aperture  for  the  introduction  of  the  extracted 
liquid  ; (3)  spiral  pipes  for  circulating  steam,  having  “ egress 
“ orifices;”  (4)  an  outer  casing  filled  with  powdered  char- 
coal ; (5)  a perforated  plate  inside  the  extracting  boiler, 

“ having  in  the  centre  a receptacle  for  holding  the  thicker 
‘ ‘ parts  ; (6)  an  arrangement  of  iron  bars  radiating  from  the 
centre,  placed  over  the  plate  “ to  support  the  sacks  containing 
“ the  substances  to  be  heated ; ” (7)  a “ lower  filter  ” of  hair 
or  metallic  cloth  stretched  on  a ring;  (8)  a tap  to  each 
boiler. 

The  substance  is  roasted,  reduced  to  powder,  enclosed  in 
sacks,  put  into  the  extracting  boiler  (112  lbs.  of  powder  to  33 
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-aliens  of  water),  kept  boiling  for  half  an  hour  ; the  sacks  are 
pressed  “to  expel  the  juices  therefrom;”  the  powders  are 
boiled  again  and  again  in  other  boilers,  the  sacks  being  pressec 
between  each  boiling  ; and  the  juices  and  liquids  are  added  to 
the  liquid  in  the  extracting  boiler.  The  liquid  is  put  into  the 
concentrating  boiler,  and  the  concentration  is  carried  on  to 
any  required  degree.  The  concentrated  juice  may  be  solidified 

by  mixing  it  with  sugar.  _ . . , 

The  second  part  consists  in  combining  the  juices  with  the 

extracts  of  dried  fruits,  &c.  “for  the  preparation  of  a new 
“ liquid  or  solid  alimentary  product. 

[Printed,  C d.  Drawing.] 

A.D.  18-53,  June  18—  Ho.  1496. 

ROBINSON,  ■George.—' “ Improvements  in  apparatus  for 
“ roasting  or  desiccating  coffee,  cocoa,  and  chicory.  The 
improvements  relate  to  the  cylinders  or  roasting  vessels  ; they 
are  made  “ of  wire  in  the  form  of  a cage,”  or  of  wire  cloth,  or 
of  wire  -auze,  supported  by  a suitable  framework,  and  re- 
volving on  an  axle.  Inside  the  cylinder  is  a band  “ placed 
“ diagonally  ” and  studded  with  teeth  or  projections  which 
“ accelerate  the  turning  over  ” of  the  coffee,  &c. ; it  is  slidden 
in  previously  to  the  roasting  and  drawn  out  after  the  process. 
The  wires  must  be  so  close  together,  or  the  cloth  or  gauze  so 
fine,  that  the  flame  of  the  fire  may  not  pass  through  the  inter- 
stices. The  agitating  and  turning  over  of  the  contents  of  the 
cylinder  will  be  assisted  by  fixing  it  on  its  axle  “ slightly 
“ excentric  to  its  centre."’ 

[Printed,  S d.  Drawing.] 

A.D.  1853,  August  29. — No.  2004. 

JOHNSON,  John  Henry.— (A  communication  from  Francois 
Durand.)— “ Improvements  in  the  preparation  and  application 
“ of  gluten.”  The  Specification  contains  6 varieties  of  propor- 
tions of  gluten,  flour,  and  salt  for  making  “ gluten  bread 
1 method  of  making  gluten  vermicelli ; 1 method  of  making 
gluten  bread  from  Indian  corn  flour  ; and  5 varieties  of  pro- 
portions of  cocoa,  gluten  bread  or  flour,  and  sugar,  for  making 
“ gluten  chocolate.”  For  manufacturing  the  chocolate,  the 
following  proportions  are  given ; — 
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The  first  consists  of  about  2 parts  of  cocoa  and  1 of  gluten 
bread. 

The  second,  of  2 parts  of  cocoa,  2 of  sugar,  and  1 of  gluten 
bread. 

The  third,  of  4 parts  of  cocoa,  5 of  sugar,  and  1 of  gluten 
bread. 

The  fourth,  of  2 parts  of  cocoa,  2 of  sugar,  and  1 of  pure 
gluten  flour. 

The  fifth,  of  2 parts  of  cocoa,  2 of  sugar,  and  1 of  .“moist 
“ gluten.”  The  gluten  is  rendered  less  adhesive  “by  the 
“ addition  of  one  half  its  weight  of  water  with  0-002  of  pure 
“ muriatic  acid,  and  dried  at  a stove.”  The  acid  may  how- 
ever be  omitted. 

In  each  variety  the  ingredients  when  mixed  are  to  be  re- 
duced to  “ an  impalpable  powder.”  In  the  fourth,  each  ingre- 
dient should  be  “ operated  upon  separately.” 

[Printed,  id.  Iso  Drawings.] 


1854. 

A..D  1854,  January  7. — No.  40. 

ROSS,  Jesse. — ( Letters  Patent  void  for  want  of  Final  Specifi- 
cation.)— “ Improvements  in  making  compounds  of  chocolate, 
“ cocoa,  and  other  ingredients  for  breakfast  and  occasional 
“ beverages.”  The  compounds  are  made  by  mixing  together 
either  (1)  cocoa  or  chocolate  and  coffee  ; (2)  cocoa  or  choco- 
late, coffee,  and  chicory ; (3)  cocoa,  chocolate,  and  coffee ; 
(4)  or  cocoa,  chocolate,  coffee,  and  chicory.  The  combinations 
and  proportions  preferred  are, 

1.  40  lbs.  of  cocoa  and  60  lbs.  of  coffee. 

2.  40  lbs.  of  cocoa,  40  lbs.  of  coffee,  and  20  lbs.  of  chicory. 

3.  20  lbs.  of  cocoa,  20  lbs.  of  chocolate  powder,  and  60  lbs. 
of  coffee. 

4.  20  lbs.  'of  cocoa,  20  lbs.  of  chocolate  powder,  40  lbs.  of 
coffee,  and  20  lbs.  of  chicory. 

5.  40  lbs.  of  chocolate  powder  and  60  lbs.  of  coffee. 

6.  40  lbs.  of  chocolate  powder,  40  lbs.  of  coffee,  and  20  lbs. 
of  chicory. 

[Printed,  4<7.  No  Drawings.] 
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A.D.  1854,  May  18— No.  1113. 

ROBERTSON,  James  Curle.— {Provisional  protection  only.)— 
-Improvements  in  the  preparation  and  roasting  of  coffee  and 
other  substances.”  The  object  of  this  invention  « Jo  mto- 
pose  “ an  external  diaphragm  and  air  space  between  the  hie 

and  the  coffee.  . 

The  coffee  is  put  into  an  “ordinary  revolving  roasting 

“ cylinder,”  and  the  cylinder  is  enclosed  in  a casing,  leaving 
an  air  apace  between  the  two.  When  the  easing  is  heated, 
“ a hot-air  bath”  is  formed  all  round  the  cylinder.  A 
“ iug  rod  or  scoop  ” is  fitted  into  the  hollow  spindle  of  the 

cylinder. 

[Printed,  id.  No  Drawings.] 


A.D.  1854,  May  30.— No.  1201. 

LOYSEL,  Edward.  — “Improvements  in  grinding  or  pul- 
“ verizing  vegetable  substances,  and  in  obtaining  infusions  or 
“ extracts  from  tea.”  The  chamber  or  vessel  which  contains 
the  substance  to  be  ground  is  of  any  suitable  shape  and  is  pro- 
vided with  a cover.  At  the  bottom  of  the  chamber  is  an  open- 
in"  which  communicates  with  a mill.  The  grinding  barrel  of 
the  mill  carries  a vertical  spindle  which  passes  up  through  the 
chamber  nearly  to  the  cover,  and  in  the  coyer  there  is  a hole 
for  the  insertion  of  the  key  of  a removable  winch  handle.  The 
substance  when  ground  falls  into  a receiver,  which  stands  “ on 
“ the  upper  end  of  a spring  weighing  machine,  ’ and  the 
machine  is  provided  with  a pointer  and  scale  ‘ ‘ to  indicate  the 
“ weight  of  the  contents  ” of  the  receiver. 

The°figure  in  one  of  the  annexed  sheets  of  drawings  repre- 
sents “a  double  apparatus,”  the  one  for  grinding  coffee,  the 
other  for  grinding  tea.  The  receiver  and  weighing  machine 
are  removable  and  can  lie  placed  under  the  mill  in  use. 

A portable  grinding  apparatus  consists  of  an  upper  and  a 
lower  chamber  united  by  a bayonet  joint.  Ihe  uppei  chambei 
contains  the  mill  and  the  material  to  be  ground ; the  lower 
one  receives  the  material  when  ground. 

[Printed,  Is.  Drawings.] 


A.D.  1854,  July  7.— No.  1496. 

ROSS,  Jesse. — ( Provisional  protection  only.) — “Improvements 
“ in  making  compounds  of  chocolate,  cocoa,  and  other  ingre- 
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dients  for  breakfast  and  occasional  beverages.”  The  com- 
pounds consist  of  a mixture  either  (1)  of  cocoa  or  chocolate 
and  coffee ; (2)  of  cocoa  or  chocolate,  coffee,  and  chicory  ; 
(3)  of  cocoa  or  chocolate,  cocoa,  chocolate,  and  coffee  ; (4)  of 
cocoa,  chocolate,  and  coflee;  or  (5)  of  cocoa,  chocolate,  coffee, 
and  chicory. 

Six  combinations  are  mentioned  ; the  first  is  composed  of 
o lbs.  of  chocolate,  25  lbs.  of  Trinidad  cocoa,  55  lbs.  of  soluble 
cocoa,  and  25  lbs  of  chicory. 

The  second,  of  20  lbs.  of  chocolate,  20  lbs.  of  Trinidad  cocoa, 
40  lbs.  of  soluble  cocoa,  and  20  lbs.  of  chicory. 

The  third,  of  5 lbs.  of  chocolate,  5 lbs.  of  Trinidad  cocoa. 
70  lbs.  of  soluble  cocoa,  and  20  lbs.  of  chicory. 

The  fourth,  of  20  lbs.  of  chocolate,  20  lbs.  of  Trinidad  cocoa, 
20  lbs.  of  soluble  cocoa,  20  lbs.  of  coffee,  and  20  lbs.  of  chicory' 

The  fifth,  of  20  lbs.  of  chocolate,  20  lbs.  of  Trinidad  cocoa, 
30  lbs.  of  soluble  cocoa,  and  30  lbs.  of  coffee. 

The  sixth,  of  20  lbs.  of  Trinidad  cocoa,  50  lbs.  of  soluble 
cocoa,  and  30  lbs.  of  coffee. 

The  combinations  may  bo  mixed  with  ‘ ‘ prepared  cake  ” made 
of  some  of  the  following  ingredients  : — Virginia  snake  root, 
shavings  of  guiacum  wood,  camomile  flowers,  cassia,  cinnamon, 
bitter  almonds,  treacle,  ground  rice,  cloves,  carraway  seeds, 
wheat  bran  and  flour,  Peruvian  bark,  sassafras  wood,  rush  nut, 
mustard  seed,  sugar,  and  water.  The  proportions  are  about 
20  lbs.  of  cake  (broken  up  and  ground),  100.  lbs  of  either  combi- 
nation, and  30  lbs.  of  sugar. 

[Printed,  id.  No  Drawings.] 

A.D.  1854,  July  8. — No.  1503. 

TINDALL,  Lokexzo. — “ Improvements  in  bruising  or  rc- 
“ ducing  grain  or  other  substances.”  The  mill  described  by 
the  patentee  “will  most  effectively  grind  ” coffee  as  well  as 
other  substances.  The  principal  working  parts  are  (1)  a 
horizontal  bruising  or  crushing  cylinder,  and  (2)  a stationary 
“ grain  feeding  and  bruising  bar.”  These  parts  are  mounted 
on  an  iron  base  plate,  which  is  bolted  to  the  top  of  framework 
“ of  the  usual  kind.” 

The  periphery  of  the  cylinder  is  “ formed  with  angular  ribs 
“ set  ratchet-wise  and  parallel  to  the  cylinder’s  axis;”  the 
shaft  or  spindle  revolves  by  means  of  a winch  or  other  power 

T.  u 
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in  “journal  pedestals  ” cast  on  the  base  plate.  The  cylinder 
is  contained  within  a wooden  case  which  rests  on  the  base 
plate;  the  flat. ends  of  the  cylinder  are  “ set  to  bear  close  up 
“ to  the  opposite  inner  sides  of  the  case.’’  The  hopper  is 
placed  above  the  case  and  opens  into  it  “by  a thoroughfare 
“ extending  across  the  entire  width”  of  the  case.  The 
bruising  or  crushing  bar  “ is  formed  with  a smooth  face  at  its 
“ upper  part,  having  an  inclined  curve  towards  the  cylinder, 

“ whilst  at  the  bottom  is  a serrated  plate  or  a row  of  teeth 
“ projecting  beyond  the  inclined  face  and  reaching  close  up 
“ to  the  cylinder.”  The  bar  is  held  tight  in  position  by 
means  of  bolts  and  nuts,  and  is  adjusted  to  the  cylinder  by 
thumbscrews. 

As  the  cylinder  rotates  its  ribs  “ successively  carry  down 
“ portions”  of  the  coffee,  Ac.  “which  cannot  escape  from  the 
“ cui’ved  recess  of  the  bar;”  the  coffee,  &c.  is  thus  hi  ought 
“ into  forcible  contact”  with  the  teeth  of  the  bar,  and  as 
these  are  set  close  up  to  the  periphery  of  the  cylinder,  “ each 
‘ ‘ individual  grain  is  crushed  and  torn  asunder  in  passing 
through  between  the  surfaces.  To  keep  the  cylinder  clear  of 
adhering  particles  a horizontal  brush  is  fitted  above  it. 

[Printed,  10c7.  Drawing.] 

A.D.  1854,  October  26.— Ho.  2284. 

OLIVIER,  Charles  Henry.— (A  communication.)—"  An  im- 
“ proved  apparatus  for  drying.”  A “ dark  and  closed  cham- 
“ ber  ” is  constructed  of  brickwork  and  provided  with  doors 
in  front.  In  the  chamber  are  rectangular  steam  cases,  and 
covering  the  spaces  between  them  are  sheets  of  iron  “ to  form 
“ with  them  the  platforms  on  which  the  matter  to  be  dried  is 
“ placed.”  A second  platform  may  be  made  by  a second 
series  of  such  cases,  &c.  At  one  extremity  of  the  first  case 
there  is  a tube  through  which  steam  is  admitted  ; at  the  other 
end  of  the  case  there  is  another  tube  which  communicates 
with  the  second  case ; similarly  there  is  a continuous  steam 
communication  from  case  to  case ; and  in  the  last  case  of  the 
series  there  is  a discharge  tube.  Each  case  has  at  each  end  a 
discharge  tube  and  cock  for  letting  off  the  condensation  of  the 
steam  ; and  in  the  top  of  the  chamber  a tube  carries  out  “ all 
“ the  evaporation  from  the  objects  drying.”  A safety  valve 
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is  required  “ in  case  it  is  necessary  to  work  with  the  pressure 
“ of  the  steam  instead  of  the  waste  steam  of  a steam 

• j)  i 

engine. 

To  dry  materials  which  do  not  require  a very  great  heat, 
such  as  coffee,  grain,  &c.,  “ flat  curved  pipes”  are  used;  they 
are  placed  on  iron  cross  pieces  and  covered  with  a thin  sheet 
of  iron,  “under  which  all  the  heat  of  the  pipes  will  produce  ” 
a temperate  and  equal  heat. 

Figures  in  the  annexed  sheet  of  drawings  represent  the 
tools  for  turning  and  drawing  out  the  materials. 

[Printed,  lOtf.  Drawing.] 

A.D.  1854,  November  29. — No.  2507. 
TAVERNER,  John. — ( Provisional  protection  only.) — “ A new 
“ edible  compound,”  consisting  of  farinaceous  matter,  sugar 
or  saccharine  matter,  cacao,  and  flavouring  essence  if  de- 
sired. 

The  following  is  the  manufacture  preferred  by  the  inventor : 
— He  adds  to  about  two-thirds  of  wheaten  flour  and  one-third  of 
sugar,  manna,  or  honey  (or  a mixture  of  the  three)  sufficient 
water  to  form  a paste  ; he  then  flavours  the  paste  (if  desired), 
bakes  it  until  it  becomes  hard  “ and  assumes  the  colour  of 
“ ship  biscuits,”  and  then  reduces  it  to  powder.  He  grinds 
cacao,  and  during  the  process  adds  thereto  the  prepared 
powder  in  the  proportion  of  about  5 parts  of  powder  to  4 of 
cacao.  The  compound  may  be  made  into  cakes  if  required. 

Or  the  cacao  may  be  boiled  with  any  desired  quantity  of 
sugar,  and  the  powder  may  be  mixed  in  afterwards,  when 
‘ ‘ a rich  powder  will  be  formed.” 

[Printed,  id.  No  Drawings.] 

A.D.  1854,  December  22. — No.  2706. 

LOYSEL,  Edward. — “An  improved  apparatus  for  cooking 
“ or  preparing  edible  substances.”  This  apparatus  “ may  be 
“ used  for  roasting  coffee”  and  other  matters;  it  is  com- 
posed of  “ two  dish-shaped  vessels,  which  are  hinged  together 
“ at  one  side  and  are  provided  at  the  opposite  side  with 
“ handles.”  Each  vessel  is  made  inside  with  a perforated 
false  bottom  ; one  serves  as  a cover  to  the  other  when  in  use, 
the  two  being  held  together  by  means  of  the  handles. 

b 2 
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The  coffee  is  laid  on  one  of  the  false  bottoms  ; the  apparatus 
is  placed  on  a fire  and  turned  over  when  the  coffee  is  roasted 
to  a certain  extent  on  one  side. 

[Printed,  10 cl.  Drawing.] 


1855. 

A.D.  1855,  January  4. — No.  26. 

WATT,  Charles. — ( Provisional  protection  only.) — ‘'An  im- 
“ provement  in  preparing  coffee.”  The  improvement  consists 
in  causing  the  berries  “ to  be  first  cut,  broken,  or  ground,  ana 
“ then  to  be  roasted;”  by  this  method  “greater  uniformity 
“ of  roasting  ” is  obtained. 

[Printed,  id.  No  Drawings.] 

A.D.  1855,  March  29— No.  696. 

G-ILLOT,  Marie  Jeanne  Tiiisrese  and  BEAUVAIS,  Cecile 
Cislestine.— “ Improvements  in  purifying  grain,  vegetable  or 
“ botanical  matter,  and  cochineal.”  This  invention  relates 
to  “the  treatment  of  damaged  grain,  &c.,”  and  the  improved 
treatment  consists  in  washing  the  grain,  &c.  in  cold  water  and 
then  drying  it  rapidly  and  carefully. 

After  describing  the  process  for  purifying  “ rice,  sago, 
“ tapioca,”  the  patentees  state  that  as  coffee  is  of  a hard 
uature,  it  requires  a longer  washing  than  rice,  &c.,  and  some- 
times a second  washing,  “because  it  has  a tendency  to  retain 
“ the  salt  and  its  bad  taste.” 

In  treating  tea,  so  as  to  preserve  its  aroma,  the  washing- 
must  be  done  as  rapidly  as  possible  and  in  the  coldest  water. 
When  the  water  is  drained  off,  the  tea  is  put  “into  a cold 
“ infusion  of  violets,”  and  when  dried  should  lie  “ stored  in  a 
“ Avell-closed  case.” 

[Printed,  id.  No  Drawings.] 

A.D.  1855,  June  1.— No.  1254. 

VENANT,  Charles  Isidore  Constant. — “Improvements  in 
“ apparatus  for  roasting  coffee  and  other  substances.”  The 
first  improvement  consists  in  forming  the  roasting  cylinder 
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“ with  a smaller  concentric  cylinder  passing  from  end  to 
“ end,”  so  that  the  coffee  receives  heat  “radiating  from  the 
“ centre  of.  the  cylinder  as  well  as  by  external  application.” 
The  shafts  or  spindles  which  carry  the  roasting  cylinder  are 
hollow ; they  communicate  with  the  interior  by  means  of 
channels;  “spaces,”  one  at  each  end,  communicate  with  the 
small  cylinder ; heat  rising  from  a furnace  passes  along 
under  the  roasting  cylinder ; thence  into  one  of  the  spaces ; 
thence  through  the  small  cylinder,  the  other  space,  and  a 
channel  “ running  along  the  back  part  of  the  cylinder  casing.” 
This  outer  casing  is  made  in  segments,  so  that  the  roasting 
cylinder  may  be  withdrawn  when  required.  Steam,  &c.  is 
carried  off  through  the  shaft  which  carries  the  winch  handle. 

The  second  improvement  consists  in  mounting  on  one  of  the 
shafts  or  spindles  “ a second  cylinder,  in  which  the  roasted 
“ coffee  is  subjected  to  the  action  of  the  vapour  or  essence  of 
“ another  parcel  of  coffee  undergoing  the  process  of  roasting.” 
Four  tubes  radiate  from  this  shaft,  and  perforations  in  them 
“ allow  free  emission  of  any  vapours  passing  off  from  the 
“ roasting  cylinder.”  A disc  at  the  end  of  a rod  can  be  pushed 
up  the  shaft  beyond  the  tubes  when  required. 

The  third  consists  in  the  employment  of  a perforated 
cylinder  in  which  the  coffee  is  dried  before  the  roasting;  it 
is  connected  by  wheelwork  to  the  shaft  which  carries  the 
second  cylinder. 

[Printed,  lOd.  Drawing.] 

A.D.  1855,  June  21.— No.  1424. 
BOUGEREAU,  Theodore.  — “ Improvements  in  apparatus 
“ for  roasting  coffee.”  Instead  of  the  ordinary  roasting 
cylinder,  the  patentee  uses  a “ spherical  ” vessel  and  mounts 
it  so  to  have  “ a rotatory  motion  about  a horizontal  axis  and 
“ also  at  the  same  time  a rotatory  motion  about  a vertical 
“ axis.” 

The  sphere  is  mounted  on  trunnions,  which  turn  in  bearings 
attached  to  a ring.  The  ring  is  mounted  on  friction  pulleys, 
which  run  in  a groove  in  a circular  frame ; the  frame  is  bolted 
on  to  uprights.  On  the  upper  surface  of  the  ring  are  teeth, 
into  which  a toothed  wheel  works.  Toothed  wheels  are  fixed 
on  the  trunnions ; these,  as  the  sphere  rotates,  take  into  the 
teeth  of  a “circular  fixed  rack.” 

[Printed,  6 cl.  Drawing.] 
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A.D.  1855,  July  17.— Ho.  1602. 

JEHHER,  William.  — (Provisional  protection  only.)  — “An 
“ improved  beverage,”  or  a “ wholesome  and  nutritious 
“ dietary  article  ” to  be  used  as  a substitute  for  coffee.  The 
inventor  grinds  or  otherwise  pulverises  rice,  then  roasts  it, 
and  then  adds  to  it  about  one-sixteenth  part  of  chicory. 
[Printed,  id.  No  Drawings.] 


A.D.  1855,  July  26.— Ho  1698. 

POHCELIH,  Tiierese  Alexandrine.  — “ Improvements  in 
“ treating  or  preparing  coffee.”  This  invention  relates  to 
“ distilling  roasted  coffee”  so  as  to  obtain  a “ liquid,  pale, 
“ limpid,  volatile  aroma”  and  other  products  ; also  to  treating 
roasted  coffee  in  such  manner  as  to  obtain  “ a fixed  solid 
“ basis,  of  deep  brown  colour,  soluble  in  water.” 

The  preferable  mode  of  obtaining  the  aroma  is  to  put  newly 
roasted  coffee,  (ground  or  not  but  perfectly  dry)  into  a retort 
and  submit  it  for  24  hours  to  a heat  of  not  more  than  200°  in 
“ a hot-oil  bath.”  The  liquid  aroma  “ requires  being  decanted 
“ after  a fortnight.” 

To  obtain  the  solid  basis,  boil  the  roasted  coffee  (ground  or 
not)  in  water ; filter  ; evaporate  on  an  open  fire  in  large  pans 
until  of  a syrupy  consistency ; then  put  the  syrup  into  ‘ ‘ a 
“ porcelain  capsule  still  kept  on  open  fire;”  stir  it  uutil  it  is 
“ converted  into  a paste,”  and  then  spread  it  on  a marble 
table,  and  cut  it  up  into  pieces. 

[Printed,  id.  No  Drawings.] 

A.D.  1855,  August  18.— Ho.  1877. 

SAVAGE,  Alfred.  — “ Improvements  in  the  means  or 
* ‘ mechanism  for  treating  tea,  sugar,  coffee,  chicory,  and  such 
‘ *'  substances  as  require  the  processes  of  separation,  reduction 
“ of  size,  and  mixing,  or  any  one  or  two  thereof.”  The 
improvements  consist  of  various  “means  or  mechanism,” 
which  may  be  added  to  the  machine  known  as  “ Savage’s 
“ noiseless  machine,”  so  as  to  form  “one  compact  article, 
“ thus  saving  space  in  grocers’  and  other  shops.” 

1.  “ Separating  tea  and  other  substances  and  reducing  the 
“ size  of  part  thereof:” — The  mechanism  “for  sifting  and 
“ cutting  ” is  placed  above  the  mixing  vessel. 
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2.  Mixing  tea: — The  apparatus  for  sifting  and  cutting  is 
removable  so  that  it  can  be  lifted  off  from  the  mixing 
vessel. 

3.  “ A feed  apparatus  — An  inclined  surface  has  attached 
to  it  “ one  or  more  magnets the  tea,  coffee,  and  other  sub- 
stances, are  caused  to  pass  over  the  surface  “ at  such  rate  as 
‘ ‘ will  allow  the  magnet  or  magnets  to  retain  the  iron  mingled 
“ with  the  said  substances.” 

4.  * ‘ The  exterior  and  interior  ” of  the  mechanism  men- 
tioned in  Ho.  1 are  so  connected  as  “ to  allow  a substance 
“ which  obstructs  its  motion  to  pass  without  removing  such 
“ obstructing  substance  out  of  the  case  which  contains  the 
“ said  combined  appai-atus.” 

5.  “ A revolving  sieve”  is  placed  under  a vessel  used  for 
roasting  coffee  and  other  substances,  so  that  the  contents  of 
the  roaster  may  be  emptied  into  the  sieve  ; the  roaster  and  the 
sieve  are  geared  together. 

6.  A brush  is  connected  externally  to  the  sieve,  so  that  the 
meshes  may  be  swept  during  their  rotation. 

7.  “ An  interior  shaft,  having  suitable  projections  thereon,5' 
is  combined  with  a rotating  vessel  for  the  purpose  of  mixing- 
teas. 

8.  This  improvement  relates  to  “ chopping  loaf  sugar.55 

9.  In  steel  mills  for  grinding  coffee,  &c.,  “ the  contrivance 
“ used  to  communicate  motion55  is  placed  on  “the  bush  or 
“ bearing”  and  is  connected  with  the  spindle  “ by  an  or- 
“ dinary  clutch.” 

10.  The  part  which  supports  the  grinding  portions  of  such 
mills  and  the  standard  or  flange  which  supports  the  mill  are 
formed  of  “ one  piece  of  material.  55 

11.  The  parts  of  such  mills,  “termed  cores  and  cases,”  are 
made  of  cast  iron  covered  with  wrought  iron,  “having  the 
“ teeth  by  which  the  grinding  is  effected  formed  therein.” 

12.  The  grinding  parts  of  mills  “ with  flat  or  nearly  flat 55 
surfaces,  termed  “plate  mills,”  are  made  “in  the  form  of 
“ segments  or  annuli  of  wrought  iron  affixed  to  masses  of 
“ cast  iron.” 

The  patentee  does  not  limit  himself  to  the  foregoing 
“ details  of  construction  55  or  to  any  “particular  materials.” 

[Printed,  4 d.  No  Drawings.] 
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A.D.  1855,  September  11. — No.  2056. 
LEBAIGUE,  Francois  HonorA — “An  improvement  in  the 
“ manufactui’e  of  chocolate.”  The  improvement  consists  in 
mixing  or  grinding  cod  liver  oil  with  chocolate,  usually  about 
25  per  cent,  by  weight  of  the  best  quality  of  the  oil.  The 
compound  is  made  into  form  in  moulds.  Flavouring  and 
other  matters  and  when  desired,  “other  medicals,”  may  be 
added  to  the  compound. 

[Printed,  4 d.  No  Drawings.] 

A.D.  1855,  September  27.— No.  2157. 

THERY,  Charles  Victor. — “ A new  preparation  of  coffee.” 
The  coffee  is  roasted  and  ground  with  about  an  equal  quantity 
of  sugar.  There  is  then  added  butter  of  cocoa  or  other  suit- 
able fatty  substance,  about  3 parts  of  butter  to  5 of  coffee, 
and  the  mixture  is  rolled  on  a stone  moderately  heated  until 
“ it  acquires  a semi-liquid  pasty  consistency.”  After  this 
twice  as  much  sugar  as  before  is  added  ; the  rolling  is  con- 
tinued until  “ the  paste  becomes  soft  and  yielding  and  finally 
the  paste  is  poured  into  moulds  and  left  to  harden. 

To  prepare  coffee  “as  a sweetmeat,”  roll  together  about  50 
oz.  of  coffee,  20  oz.  of  sugar,  and  8 oz.  of  butter  of  cocoa  ; add 
thereto  “ a warm  infusion  of  coffee  equal  in  weight  to  the 
“ ground  coffee,  with  about  four  times  as  much  sugar.”  Let 
the  mixture  simmer  in  a water  bath  for  about  3 hours ; add 
another  warm  infusion  and  a little  sugar;  let  the  whole 
simmer  for  2 hours,  and  when  cool  pour  it  into  jars  (which 
should  be  tightly  stoppered)  or  make  it  up  into  balls  or 
lozenges.  Flavouring  ingredients  may  be  put  in  during  the 
preparation. 

[Printed,  id.  No  Drawings.] 

A.D.  1855,  November  22. — No.  2631. 

ROBERTS,  John,  junior. — “A  machine  or  apparatus  for 
“ cooling  tobacco  during  the  process  of  manufacture.”  This 
apparatus  may  be  used  for  cooling  coffee.  A tray  or  receptacle 
is  supported  on  standards  on  the  top  of  a frame.  Within  the 
frame  is  a case  containing  a fan,  and  having  concentric  open- 
ings in  the  sides  for  the  admission  of  air.  The  top  of  the  case 
is  formed  into  a tube  “passing  through  the  lower  portion  of 
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“ the  tray,”  and  over  the  tube  is  “ a perforated  plate  or 
“ spreader  supported  on  feet  for  the  purpose  of  diffusing  the 
“ draught.”  The  substance  to  be  cooled  is  placed  on  wire 
gauze  or  a perforated  partition  which  is  mounted  on  a frame, 
so  that  it  may  be  readily  put  into  the  tray  or  taken  out  of  it. 
A space  is  to  be  left  between  the  gauze  and  the  spreader,  in 
order  that  cold  air  may  circulate  freely  through  the  substance. 
The  fan  is  caused  to  revolve  rapidly  “ by  the  aid  of  multiplying 
“ wheels  and  strap  gear.” 

[Printed,  Cd.  Drawing.] 

A.D.  1855,  December  1. — No.  2710. 

GARDNER,  John. — (Provisional  protection  only.) — “ A method 
“ of  treating  tea  for  economizing  its  use  and  transport.”  The 
tea  is  reduced  by  ordinary  mechanical  means  to  a powder 
more  or  less  fine,  and  is  then  pressed  “ into  suitable  forms  or 
“ cakes  for  packing  and  carriage.” 

[ Printed,  id.  No  Drawings.] 

A.D.  1855,  December  28.— No.  2933. 

ROBERT,  Jean  Jules. — ( Provisional  protection  only.) — “ The 
“ fabrication  of  torrefied  beet  root  to  supersede  chicory  as 
“ used  in  coffee.”  The  beet  root  is  cut  into  pieces  of  about 
the  size  of  coffee  berries  ; it  is  then  gently  roasted  in  an  oven 
in  a closely  shut  vessel,  and  when  nearly  done,  “a  certain 
“ quantity  of  fine  oil  or  of  good  fresh  butter”  is  added  “to 
“ hinder  the  evaporation  of  the  sweetness  and  aroma.”  When 
the  whole  is  sufficiently  roasted,  it  is  ground  like  coffee  and  is 
then  fit  for  use. 

[Printed,  id.  No  Drawings.] 


1850. 


A.D.  1856,  January  26. — No.  212. 

GARDNER,  Edwahd  Vincent. — “Improvements  in  heating, 
“ drying,  desiccating,  and  evaporating.”  The  apparatus  de- 
scribed is  applicable  to  “ desiccating  coffee,  sugar,  &c.  ;”  it  is 
composed  of  (1)  a furnace  supported  on  brickwork ; (2)  a 
casing  containing  plates  “ which  serve  to  direct  the  heated 
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“ products (3)  iron  chambers  fixed  in  the  casing,  one  above 
the  other  and  open  at  each  side,  so  that  they  can  be  heated 
“ by  the  heated  products  from  the  furnace  passing  around 
“ them  (4)  additions  to  parts  according  to  the  use  to  which 
the  apparatus  is  to  be  applied. 

When  the  apparatus  is  intended  for  desiccating  coffee,  an 
outer  casing  is  required.  Rollers  are  placed  at  each  end  of 
the  chambers,  and  over  each  pair  an  endless  band  of  wire 
gauze  is  caused  to  travel.  Sloping  plates  direct  the  coffee  as 
it  passes  from  one  band  to  the  next,  and  scrapers  clear  the 
bands.  The  coffee  is  introduced  through  a hopper  ; the  bands 
convey  it  “successively  through  all  the  heated  chambers,” 
and  it  is  discharged  from  the  lowest. 

[Printed,  1 Ocl.  Drawing.] 

A.D.  1856,  February  7. — Ho.  334. 

BERLETTE,  Henry.  — ( Provisioned  ‘protection  only.)  — “An 
“ improved  apparatus  for  roasting  coffee.”  This  invention 
consists  in  using  “ closed  cylindrical  chambers  or  vessels  in 
“ place  of  open  ones.”  Two  such  cylinders  are  mounted  one 
above  the  other,  and  revolve  by  means  of  “ tooth  and  pinion 
“ gear.”  The  upper  cylinder  (in  which  the  coffee  is  roasted) 
is  of  metal ; the  lower  one  (in  which  the  coffee  is  placed  after 
the  roasting  “for  being  impregnated  with  the  essence  or 
“ aroma”)  is  of  metal  but  lined  with  wood.  A pipe,  “ com- 
“ municating  by  hollow  trunnions  to  the  interior”  of  each 
cylinder,  is  secured  to  the  frame  of  the  apparatus,  and  the 
essence  or  aroma  passes  thereby  from  the  upper  to  the  lower 
cylinder. 

[Printed,  id.  No  Drawings.] 

A.D.  1856,  February  28.— Ho.  509. 

WESTHORP,  Isaac. — (A  communication  from  Gail  Borden.) — 
“ Improvements  in  concentrating  milk  and  in  obtaining 
“ concentrated  extracts  from  tea,  coffee,  and  chocolate.”  The 
principal  parts  of  the  apparatus  employed  for  concentrating 
milk  are  (1)  “a  vacuum  reservoir  ” in  which  the  milk  is  kept 
in  vacuo  until  it  is  let  into  (2)  “a  vacuum  boiler”  for 
concentrating  the  milk  out  of  contact  with  the  atmosphere ; 
(3)  “a  vacuum  receiving  vessel  below  and  in  connection 
“ with  the  boiler  (4)  an  air  pump. 
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For  obtaining  concentrated  extracts  of  tea,  coffee,  and 
cocoa,  additional  vessels  are  required,  namely  “ a vacuum 
“ reservoir”  in  connection  with  and  between  “a  series  of 
“ extract  filtering  vessels  or  displacers  ” and  the  boiler.  The 
filtering  vessels  arc  so  constructed  that  the  lower  surface 
of  each  will  form  an  air-tight  joint  with  the  upper  surface 
of  the  others,  and  thus  bring  the  upper  vessels  “under  the 
“ control  of  the  vacuum.”  The  Specification  contains  a list 
of  the  pipes,  Sec.  required  for  connecting  the  vessels  t§  each 
other  and  to  the  air-pump. 

The  substance  from  which  the  strength  is  to  be  extracted 
“ is  placed  upon  a diaphragm  fitted  within  each  ” filterer ; 
boiling  water  (but  by  preference  heated  fresh  milk)  is  poured 
on  the  substance  ; when  “ sufficiently  steeped,”  the  connection 
between  the  filterers  and  the  vacuum  (or  extract)  reservoir  is 
opened,  and  the  fluid  “ by  the  operation  of  the  vacuum  ” is 
forced  through  the  substance.  • 

In  the  preparation  of  coffee  the  proportions  are  usually 
4 parts  (in  weight)  of  sugar,  16  of  milk  “ to  be  reduced  80  per 
“ cent.,”  and  5 of  ground  coffee  ; in  the  preparation  of 
chocolate  6 parts  of  “ finely  prepared  melted  cocoa,”  7 or  8 
(in  weight)  of  the  concentrated  milk,  and  a like  quantity  of 
sugar ; and  for  the  extract  of  tea,  2 parts  of  tea,  3 of  sugar, 
and  5 (in  weight)  of  milk  “ previous  to  concentration.”  In 
procuring  the  extract  of  tea,  the  filterer  (in  combination  with 
the  extract  reservoir)  is  connected  “ with  some  known  method 
“ of  expressing  the  liquid  strength  of  the  tea  after  proper 
“ maceration  in  a separate  and  covered  vessel.” 

All  the  vessels  to  which  heat  is  applied  “ are  fitted  with 
“ double  bottoms”  for  the  purpose  of  heating  by  steam  or 
cooling  by  means  of  cold  water.  “ xlfter  a sufficient  concen- 
“ tration  the  extract  should  be  thoroughly  cooled.” 

[Printed,  lOtf.  Drawing.] 

A.D.  1856,  April  5.— No.  829. 

STURLEY,  Henry  Thomas.  — “ An  improved  compound  or 
“ breakfast  mixture.”  The  ingredients  of  this  compound  arc 
malt,  rice,  and  chicory.  112  lbs.  of  roasted  malt,  112  lbs. 
of  roasted  chicory,  and  56  lbs.  of  roasted  rice,  are  dried, 
separately  ground,  and  sifted  ; they  are  then  thoroughly  mixed 
together,  and  the  compound  is  made  up  into  packages.  The 
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proportions  may  be  varied,  but  the  patentee  prefers  ‘ ‘ in  all 
“ cases  having  the  malt  and  chicory  in  about  equal  propor- 
“ tions.” 

The  compound  is  mixed  with  boiling  water  or  boiled  in 
water  and  sweetened  according  to  taste. 

[Printed,  id.  No  Drawings.] 

A.D.  1856,  November  6. — No.  2613. 

PARKER,  Joseph. — ( Provisional  protection  only.) — “ Improve- 
“ ments  in  machinery  or  apparatus  for  roasting  coffee  or  for 
“ other  similar  purposes.”  The  cylinder  revolves  in  bearings 
in  arms  which  are  fixed  to  one  or  more  uprights,  “so  as  to 
“ present  the  form  of  a quadrant,”  and  the  upright  (or 
uprights)  “moves  upon  a pivot  at  its  lower  extremity,”  so  as 
to  take  the  cylinder  to  or  from  the  fire,  “ moving  in  the  circle 
“ described  by  the  quadrant,  having  the  pivot  for  its  centre.” 
On  the  inner  surface  of  the  cylinder  are  scoops,  which,  as  the 
cylinder  revolves,  cause  the  coffee  to  fall  in  such  manner 
that  the  portion  * ‘ laid  upon  the  hot  cylinder  in  one  compart- 
“ ment  shall  be  uppermost  in  the  next.”  A hollow  perforated 
axle  runs  through  the  cylinder;  at  each  end  is  a tap  which  is 
kept  open  during  the  process  of  roasting  to  allow  the  escape 
of  steam,  &c.  One  end  of  the  axle  may  be  so  contrived  as  to 
be  drawn  out  from  the  other  end ; it  is  made  in  the  shape  of  a 
scoop,  so  that  a sample  may  be  examined  without  opening  the 
cylinder. 

[Printed,  id.  No  Drawings.] 

A.D.  1856,  December  8. — No.  2911. 

BURWELL,  Edward.  — “An  improvement  in  roasters  for 
“ coffee,  cocoa,  chicory,  and  similar  substances.”  The  im- 
provement consists  in  making  the  ends  of  the  roasting 
cylinder  of  wire  gauze  or  of  perforated  zinc  or  other  metal. 

Two  rings  are  mounted  on  the  shaft  or  axle.  These  rings 
have  each  two  flanges  ; to  the  outer  ones  is  fixed  a cylinder 
without  perforations  ; and  to  the  inner  ones  a cylinder  of 
wire  gauze.  The  ends  above-mentioned  are  “ fixed  to  the 
“ inner  faces  of  the  rings.”  The  inner  cylinder  may  be 
formed  “ of  sheet  metal  without  perforations,”  or  it  “ may  be 
“ entirely  dispensed  with.” 

[Printed,  6c l.  Drawing.] 
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A.D.  1857,  January  21. — No.  180. 

KITELEE,  Thomas. — “An  improved  combination  of  ingre- 
dients to  be  employed  as  a breakfast  powder  or  article  of 
“ diet.”  The  ingredients  are  either  malt  and  coffee  or 
chicory,  or  malt,  coffee,  and  chicory. 

Each  ingredient  is  ground  to  a very  fine  powder  before 
mixing  them  together.  The  proportions  preferred  are  f of 
ground  malt ; of  ground  coffee  ; and  of  ground  chicory  ; 
or  \ of  ground  malt  and  1 of  ground  coffee  or  chicory. 

[Printed,  id.  No  Drawings.] 

A D.  1857,  January  30. — No.  283. 

AFFLECK,  Thomas. — “ Improvements  in  machinery  or  appa- 
“ ratus  for  pulping  coffee.”  The  patentee  claims/ * the  placing 
“ of  the  drum  or  cylinder  of  coffee-pulping  machines,  having 
“ a toothed  or  grater  surface,  with  its  axis  in  a vertical 
“ position,  by  which  arrangement  a series  of  chops  or  operating 
“ edges  may  be  arranged  round  it.” 

The  drum  revolves  between  two  plates  which  are  bolted 
to  four  uprights  ; the  upper  end  of  the  axle  works  in  a bearing 
formed  by  a disc,  “ which  is  secured  in  a hole  formed  in  the 
‘ 1 upper  plate,  the  hole  being  rather  larger  in  diameter  than 
“ the  drum”  to  admit  of  its  removal  &c.  without  disturbing 
the  framing.  Round  the  drum  and  extending  between  the 
plates  are  arranged  “ duplicate  parts,”  varying  in  number 
according  to  the  size  of  the  drum ; ‘ ‘ four  sets  of  chops  ” are 
represented  in  the  annexed  drawing.  Each  set  of  parts 
“ form  three  chambers  the  lower  side  of  one  of  the  outside 
ones  is  closed,  but  its  upper  end  communicates  (by  means  of  a 
hole  in  the  upper  plate)  with  a hopper.  The  lower  ends  of 
the  other  chambers  are  open,  so  that  (holes  being  made  in  the 
lower  plate)  all  matters  coming  into  the  middle  chamber 
“ may  drop  on  to  a sieve,”  and  all  matters  left  in  the  other 
outside  chamber  “ may  be  conducted  away  by  suitable  pipes.” 
The  lower  chop  is  adjustable  so  as  to  be  as  close  as  possible 
to  the  grater  surface  without  touching  it,  and  the  upper  chop 
so  as  to  be  at  a suitable  distance  from  the  lower  chop  and 
the  grater  surface.  The  arrangement  of  the  side  chambers 
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“ allows  of  ready  removal  to  get  at  the  chops.”  The  sieve  is 
hung  so  as  to  “ permit  of  the  proper  riddling  motion  being 
“ imparted  ” to  it.  The  sides  of  the  hopper  or  cistern  “ descend 
“ below  its  bottom  ” and  rest  upon  the  top  of  the  upper  plate, 
thus  “ forming  a cover  and  protection  to  the  shafting  and 
“ gearing.”  In  the  hopper  are  four  tubes  “ placed  vertically  ” 
over  the  first-mentioned  chambers,  one  tube  communicating 
with  each  chamber. 

Perfectly  pulped  berries  will  pass  through  the  sieve ; the 
imperfectly  pulped  ones  together  with  some  pulpy  matter 
will  remain  on  the  surface  of  the  sieve  and  ‘ ‘ will  be  delivered 
“ into  a suitable  receptacle,”  from  which  they  may  be  carried 
back  to  the  hopper  in  buckets  or  lifters  attached  to  an  endless 
belt  or  chain. 

The  arrangement  of  the  parts  and  the  working  of  the 
machine  are  detailed  in  the  Specification,  but  the  patentee 
does  not  limit  himself  to  the  details  therein  given. 

[Printed,  10c?.  Drawing.] 

A.D.  1857,  February  26. — Ho.  567. 

EDWARDS,  Joseph  Slatterie. — “ The  preparation  and  novel 
“ application  of  a certain  foreign  fruit  or  vegetable  as  an 
“ article  of  food,  confectionery,  or  to  be  used  in  brewing  or 
“ distilling,  or  for  the  manufacture  of  sugar  and  gum.”  This 
fruit  or  vegetable  is  the  “ Ceratonia  siliqua,  commonly  known 
“ as  the  carob  or  locust  pod.”  The  pods  are  roasted,  baked, 
or  otherwise  dried  by  heat ; they  are  then  ground  ; the  meal 
is  sifted  and  mixed  (or  not)  with  syrup  (obtained  from  the 
pods  by  grinding,  mixing  with  water,  pressing,  and  evapora- 
ting) ; finally  the  meal  is  reduced  to  a fine  powder,  which  may 
be  used  “ instead  of  coffee,  chocolate,  or  cocoa.” 

[Printed,  4c?.  No  Di’awings.] 

A.D.  1857,  March  26.— Ho.  849. 

BUTLER,  Augustus  Frederick. — ( Letters  Patent  void  for  want 
of  Final  Specification.)  — “Improvements  in  machinery  for 
“ pulping  coffee.”  Two  rollers  grooved  longitudinally  revolve 
at  a short  distance  from  each  other.  Between  the  rollers  and 
“ just  over  their  line  of  centres  ” blocks  are  placed ; these 
“ fill  up  the  space  between  the  two  rollers  at  those  parts 
“ where  they  are  placed,”  namely  at  equal  distances  apart 
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from  end  to  end  of  the  rollers  ; their  upper  ends  arc  attached 
to  a bar  -which  passes  from  side  to  side  of  the  machine. 
Between  the  rollers  and  “just  under  the  line  of  centres” 
another  bar  passes  from  side  to  side  of  the  machine;  it  fills 
“ up  the  space  between  the  two  rollers  except  at  certain  places 
“ where  the  bar  is  notched  away.”  One  of  these  notches 
comes  under  each  of  the  blocks. 

The  coffee  is  fed  by  a feeding  roller  into  the  spaces  un- 
occupied by  the  blocks ; in  passing  between  the  rollers  ‘ ‘ it 
“ has  a portion  of  the  skin  removed;”  but  being  prevented 
from  at  once  escaping  by  the  bottom  bar,  “ it  has  first  to 
“ traverse  sideways  until  it  arrives  at  one  of  the  notches,” 
and  by  this  time  “ the  whole  of  the  skin  is  removed.”  The 
berries  “ are  conducted  away  by  one  hopper,”  and  the  skins 
“ are  received  by  others.” 

[Printed,  4*1.  No  Drawings.] 

A.D.  1857,  May  15.— Ho.  lo74. 

WALKER,  Robebt  Pobtek. — “ Improvements  in  machinery 
“ for  hulling  and  scouring  coffee  and  similar  substances.” 
The  frame  carrying  the  working  parts  is  enclosed  at  the  sides 
and  bottom,  forming  a receptacle  for  dust,  &c.  On  the  main 
shaft  (which  revolves  in  bearings  on  the  frame)  are  “heads” 
receiving  an  inner  cylinder,  which  is  usually  polygonal  in 
shape  and  covered  with  wire  netting  ; the  ends  of  the  cylinder 
are  metal  discs  to  prevent  the  coffee  from  getting  inside.  On 
the  cylinder  are  secured  “ beaters  ” and  “ flights ;”  the  former 
are  small  frames  “ receiving  small  metallic  plates  set  at  an 
‘ ‘ inclination  to  the  surface  ” of  the  cylinder  and  having  a 
“ rasping  surface;”  the  latter  are  of  metal  roughened  and 
set  .in  an  “angular  position  to  the  shaft”  so  as  to  “either 
“ accelerate  or  retard  the  delivery  of  the  coffee.”  An  outer 
cylinder  is  formed  of  wire  netting  within  a “ circular  snpport- 
“ ing  frame”  and  between  two  heads.  These  heads  have 
hollow  journals  which  surround  the  main  shaft,  so  that  the 
cylinder  may  be  rotated  by  means  of  a belt  in  a direction 
opposite  to  that  of  the  inner  one.  In  one  of  the  heads  there 
is  a circular  opening,  through  which  the  coffee  is  poured  into 
the  space  between  the  cylinders  from  the  shoot  of  a hopper. 

“ The  fine  refuse  particles  ” fall  through  the  outer  cylinder 
into  the  receptacle  below,  and  “ the  coffee  and  hulls  pass  out 
“ at  the  delivery  end  from  between  the  cylinders,” 
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To  avoid  inconvenience  from  the  dust  flying  about  “ a 
“ suction  blower  ” is  employed.  The  machine  is  fitted -with  a 
semicylindrical  casing  and  a semicircular  end  piece;  a fan 
draws  away  the  air  out  of  the  space  thus  enclosed,  and  from 
the  receptacle  by  connecting  a trunk  therefrom  with  the 
blower.  The  blast  may  be  brought  “ across  the  machine  ” 
and  so  be  used  “to  winnow  or  partially  winnow  the  hulls 
“ from  the  coffee.” 

[Printed,  8 d.  Drawing.] 

A.D.  1857,  June  29.— Ho.  1815. 

HYE,  Samuel. — “ Improvements  in  mills  for  grinding  coffee, 
“ pepper,  spices,  and  other  substances.”  This  mill  is  com- 
posed of  an  outer  cone  having  its  inner  surface  serrated,  and 
an  inner  cone  having  its  outer  surface  serrated ; the  inner 
cone  revolves  within  the  outer  one  by  means  of  a winch.  The 
cones  are  enclosed  in  a stand,  which  is  provided  “with  a 
“ cramp  and  thumbscrew”  (either  attached  to  or  separate 
from  the  stand)  for  fixing  it  to  a table  or  other  place.  In  the 
middle  of  the  stand  is  a regulating  screw. 

[Printed,  8 d.  Drawings.] 

A.D.  1857,  August  13. — Ho.  2156. 
COLLIKGRIDGE,  Henry.  — ( Provisional  protection  only.) — 
‘ ‘ Improvements  in  separating  metallic  substances  from  coffee, 
“ and  in  the  apparatus  employed  for  the  purpose.”  The 
apparatus  consists  of  an  inclined  trough  or  slide  carrying  on 
its  surface  “a  number  of  magnets  or  electro-magnets.”  As 
the  coffee  falls  down  the  trough,  the  magnets  attract  the 
metallic  substances  and  retain  them,  while  the  coffee  descends 
into  a receptacle. 

[Printed,  id.  No  Drawings.] 

A.D.  1857,  October  13.— Ho.  2611. 

HEWTOH,  William  Edward. — (A  communication  from  Joseph 
Maurice  Gauthier.) — {Provisional  protection  only.) — “ Improved 
r.  apparatus  for  roasting  or  torrefying  coffee  or  other  sub- 
stances.” A rectangular  or  other  shaped  case  is  divided  by 
a partition  into  two  compartments.  One  compartment  con- 
tains the  apparatus  for  roasting,  namely  “a  conical  vessel,  at 
the  small  or  lower  end  of  which  the  fireplace  is  situated,’ 
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and  a revolving  vessel  (of  any  shape)  to  hold  the  coffee, 
mounted  over  the  fireplace.  Over  the  revolving  vessel  “is 
‘ ‘ adapted  a bell-shaped  or  trumpet-mouthed  pipe,”  the  smaller 
end  being  “ bent  over  like  the  neck  of  a still  head  this  end 
terminates  in  an  opening  made  for  its  reception  in  the  other 
compartment.  The  aroma  from  the  roasting  coffee  will  pass 
into  this  compartment,  which  may  be  charged  with  raw  or 
roasted  coffee.  The  products  of  combustion  from  the  fire  pass 
off  by  a flue  at  the  back  of  the  first  compartment. 

[Printed,  id.  No  Drawings.! 

A.D.  1857,  November  5. — No.  2809. 

ROBINSON,  George. — ( Provisional  protection  only.) — “ Im- 
“ provements  in  apparatus  for  shelling  or  hulling  coffee  and 
“ other  berries  and  seeds.”  A beater  revolves  in  a cylinder 
of  woven  wire,  and  it  is  preferred  “ to  place  the  axis  of  the 
“ beater  horizontal.”  A number  of  beaters  are  “ supported  on 
‘ ‘ arms  from  the  axis  in  a position  parallel  to  the  cylindrical 
“ part,  and  in  more  or  less  close  proximity  thereto,”  according 
to  the  berries  to  be  operated  upon.  The  berries  are  fed  in 
“ along  the  upper  part  ” of  the  cylinder  and  escape  “near  the 
“ lower  part;”  during  their  descent,  they  are  acted  on  by 
rapid  rotatory  motion  communicated  to  the  beaters. 

[Printed,  id.  No  Drawings.] 

A.D.  1857,  November  23. — No.  2929. 

RILEY,  Samuel. — “An  improvement  in  the  preparation  of 
“ chocolate  and  cocoa.”  The  improvement  consists  “ in  the 
“ application  of  lentils  ” in  the  manufacture  of  chocolate  and 
cocoa.  The  seeds  may  be  used  in  the  form  of  a decoction,  or 
of  a £>aste,  or  (by  preference)  of  flour  or  powder.  The  follow- 
ing ingredients  and  proportions  are  “ most  extensively  used  ; ” 
they  may  however  be  varied;  all  the  proportions  are  “by 
“ weight.” 

First  preparation  : — 4 parts  of  lentil  flour  ; 1 of  sugar  or 
saccharine  matter  ; 11  of  cocoa  reduced  to  powder. 

Second: — 4 parts  of  lentil  flour;  2 of  sugar  or  saccharine 
matter;  1 of  the  flour  of  sago,  tapioca,  rice,  or  arrowroot; 

9 of  cocoa  reduced  to  powder. 

Third: — 4 parts  of  lentil  flour;  2 of  sugar  or  saccharine 
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matter;  2 of  the  flour  of  sago,  tapioca,  rice,  or  arrowroot; 
8 of  cocoa  reduced  to  powder. 

The  ingredients  are  mixed  together,  ground,  and  sifted 
through  a fine  sieve. 

[Printed,  4d.  No  Drawings.] 

A.D.  1857,  November  24— No.  2941. 

BUTLER,  Augustus  Frederick. — “ Improvements  in  machi- 
“ nery  for  pulping  coffee.”  Two  pulping  drums  (one  con- 
siderably smaller  than  the  other)  are  mounted  on  parallel 
axes ; they  are  caused  to  revolve  by  toothed  wheels  geared 
together  and  by  a crank  handle  ; the  smaller  one  is  capable  of 
adjustment  as  to  distance  from  the  larger  one;  and  each  is 
“ formed  with  angular  projections  or  teeth  running  from  end 
“ to  end.”  The  berries  are  put  into  an  “inclined  hopper” 
and  are  fed  into  the  machine  by  a fluted  roller,  which  revolves 
(being  connected  by  an  endless  band  to  the  larger  drum)  at  a 
short  distance  above  the  inclined  surface  of  the  hopper  and 
is  adjustable  as  to  distance  therefrom.  The  supply  from  the 
hopper  is  also  regulated  “by  an  adjustable  slide.” 

The  berries  are  fed  in  between  the  drums  “ at  several  points 
‘ 1 ranging  from  end  to  end  ” and  are  prevented  from  descending 
between  the  drums  at  other  points  by  means  of  stops.  These 
stops  are  screwed  to  the  under  side  of  a plate  and  * ‘ descend 
“ between  and  over  the  surfaces  of  the  drums,  so  as  to  pre- 
“ vent  the  berries  descending  between  the  drums  at  those 
“ parts.”  The  berries,  whilst  being  acted  upon  by  the  drums, 
are  supported  and  prevented  from  falling  through  the  space  be- 
tween the  drums  by  a “ hollow  bar  ” adjustable  as  to  distance 
between  it  and  the  underside  of  the  stops.  Under  each  of  the 
stops  the  upper  surface  of  the  bar  is  notched  or  cut  away  to  form 
apertures  for  the  escape  of  the  berries  when  they  become  freed 
from  the  pulp  ; and  their  escape  is  facilitated  by  a stream  of 
water  which  passes  over  the  surface  of  the  larger  drum 
“ under  each  of  the  stops.”  The  pulp  is  conducted  away  on 
each  side  of  the  bar  by  “ inclines.” 

[Printed,  Is.  4 d.  Drawings.] 
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A.D.  1858,  January  23.— No.  127. 

GORDON,  John. — “ Improvements  in  machinery  or  appa- 
“ ratus  for  pulping  coffee,”  The  patentee  claims  the  inven- 
tion of  a machine  in  which  a cylinder,  “ made  uneven  on  the 
“ surface  by  spiral  grooves”  or  “ chequered,”  works  against 
“ a breast  with  inclined  recesses  or  grooves.” 

One  set  of  figures  in  the  annexed  sheet  of  drawings  repre- 
sent the  cylinder  mounted  horizontally.  The  grooves  are  cut 
“ of  the  same  angle  as  the  angle  of  the  projecting  edges”  on 
the  concave  side  of  the  breast.  Grooves  are  cut  on  the  con- 
cave side  of  the  breast;  “points  of  the  breast”  extend  over 
the  cylinder  “so  as  to  guide  the  cherry  coffee  into  the 
“ gi'ooves  ; ” openings  at  the  bottom  of  the  grooves  allow  of 
the  escape  of  the  pulped  berries ; and  there  is  a “projecting 
“ edge  on  the  lower  side  ” of  each  groove,  over  which  the 
pulp  “is  drawn  by  the  action  of  the  uneven  surface”  of 
the  cylinder  “ after  having  been  scpieezed  out.”  The  ends 
of  the  breast  pass  through  the  side  framing  of  the  machine ; 
they  are  acted  on  by  set  sci’ews  “ against  wooden  wedges,”  so 
as  to  keep  the  breast  steady  and  in  its  place.  A “ back  board  ” 
conducts  the  pulp  away  after  it  falls  from  the  breast ; and  a 
hopper  fixed  to  the  side  framing  holds  the  cherry  coffee. 

Another  set  represent  the  cylinder  mounted  vertically,  and 
another  set  represent  it  vertical,  but  with  the  machine  “in- 
“ verted;”  in  the  former  of  these  arrangements  the  hopper  is 
circular  and  formed  by  the  cylinder  and  the  breast ; in  the 
latter,  the  machine  is  “ fed  from  the  centre.” 

[Printed,  Gd.  Drawing.] 


A.D.  1858,  February  17. — No.  301. 

BAKER,  George,  and  BAKER,  John  Edward.— “ New  or 
“ improved  machinery  for  compressing  and  moulding  powders 
“ and  pastes.”  This  machinery  is  useful  for  the  compression 
of  cocoa  and  the  formation  of  “ coherent  cakes  ” thereof. 

A revolving  wheel  or  drum  has  formed  in  its  periphery  a 
series  of  moulds  or  dies ; each  is  provided  with  a plunger 
“ sliding  radially  ” in  it;  and  “the  tops  of  the  plungers 
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“ constitute  the  bottoms”  of  the  moulds.  Each  plunger 
“ carries  a roller  at  its  bottom.”  The  moulds  are  filled  as 
they  pass  under  the  open  bottom  of  a hopper;  when  filled, 
they  pass  from  under  the  hopper  and  are  brought  against  a 
“ fixed  break  or  bearing,”  against  which  the  powder  or  paste 
is  compressed  or  moulded  by  the  plungers. 

The  plungers  are  actuated  in  the  following  manner : — A 
cam  “ having  no  rotation  ” is  situated  on  the  axle  of  the  wheel, 
its  outer  surface  being  “nearly  but  not  quite  concentric”  with 
the  wheel.  As  the  wheel  revolves,  each  plunger  passes  over  a 
“ raised  part”  of  the  cam,  “ ascends  in  the  mould  ” and  com- 
presses the  contents  between  its  upper  end  and  the  break.  On 
arriving  at  another  raised  part,  each  plunger  again  moves  and 
pushes  out  the  compressed  cake  from  its  mould  on  to  an  end- 
less band.  The  plungers,  before  being  withdrawn  again  into 
the  moulds,  pass  a brush  which  removes  any  adhering  par- 
ticles. The  return  motion  of  the  plungers  and  the  keeping  of 
them  to  their  bearings  on  the  cam  arc  effected  by  means  of  an 
endless  chain  which  passes  round  the  rollers  or  by  means  of 
springs.  “ Each  of  the  rollers  has  to  pass  under  a fixed  stop,” 
which  causes  the  return  motion  of  the  plungers,  if  the  motion 
has  not  been  effected  by  the  chain. 

The  break  is  provided  with  “ a nearly  flat  steel  plate,” 
which  may  be  removed  when  required. 

[Printed,  Sd.  Drawing.] 


A.D.  1858,  July  10.— No.  1556. 

WATSON,  John  Forbes  and  FADEUILHE,  Valentin  Ber- 
nard.— {Letters  Patent  void  for  ivant  of  Final  Specification.) — 
‘ ‘ Improvements  in  the  preparation  of  cocoa  and  chocolate, 
‘ ‘ and  also  of  nutritive  compounds  from  the  seeds  of  the  pi  ants 
“ called  Soja  hispida  and  Cicer  arietinum.”  The  cocoa  or 
chocolate  is  mixed  Avith  the  substance  “ now  prepared  and  sold 
“ as  dried  milk,”  so  that  a hard  cake  convertible  into  poAvder 
is  obtained. 

The  flour  produced  from  the  seeds  of  the  Soja  and  the  Cicer 
is  combined  Avith  cocoa  or  chocolate  and  dried  milk,  or  either 
of  them  with  dried  milk  or  with  the  juices  of  meat. 

[Printed,  4 d.  No  Drawings.] 
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A.D.  1858,  August  23.— No.  1915. 

AVERILL,  Thomas. — (A  commwnication.) — “ Improvements  in 
“ mills  for  gi'inding.”  The  grinding  surfaces  consist  of  a 
series  of  corrugated,  grooved,  or  otherwise  roughened  plates, 
alternately  fixed  and  moveable,  so  that  each  moveable  one 
works  between  a pair  of  fixed  ones.  The  moveable  plates  are 
supported  near  the  middle  of  their  upper  edges  by  a pin  which 
passes  through  a slot  in  each  ; they  are  drawn  to  and  fro  upon 
the  pin  by  means  of  an  axle  and  crank,  and  they  have  also 
“ an  oscillating  motion  ” about  the  pin  in  consequence  of  “ the 
“ alternate  elevation  and  depression  ” of  those  ends  which  arc 
connected  to  the  crank.  The  fixed  plates  are  supported  by 
the  pin,  by  another  pin  below,  and  “ on  the  tops  of  the  legs  of 
“ the  machine.”  The  lower  edges  of  the  slots  are  notched  ; 
the  upper  edges  of  the  plates,  namely  “ the  edges  immediately 
“ below  the  slots,”  are  the  thinnest  parts  ; and  the  plates 
gradually  thicken  downwards,  whilst  the  parts  constituting 
the  ribs  or  projections  are  of  uniform  thickness.  A set  screw 
regulates  the  distance  between  the  plates.  The  substance  to 
be  ground  descends  from  a hopper,  and  passing  through  a 
jiassage  and  the  slots  falls.between  the  plates. 

This  mill,  adapted  “for  grinding  generally,”  may  be 
“ advantageously  employed  for  grinding  coffee.” 

[Printed,  <kl.  Drawing] 

A.D.  1858,  December  8. — No.  2816. 

KING,  William.,  the  younger. — ( Provisional  -protection  only.) 
— “ Improvements  in  apparatus  for  roasting  coffee  and  other 
“ substances.”  The  improvements  consist  in  making  the 
roasting  cylinder  of  wire  gauze  or  metal  net  work  or  perfo- 
rated plate,  and  in  fitting  through  one  of  the  arms  on  which 
the  cylinder  rotates  a testing  tube,  so  that  a sample  may  bo 
taken  out  without  stopping  the  cylinder. 

[Printed,  4 cl.  No  Drawings.] 


1859. 

A.D.  1859,  February  8. — No.  354. 
ROWNTREE,  Robert  Ritson. — ( Provisional  protection  only.) 
“A  portable  tea  testing  apparatus.”  A case  encloses  (1)  a 
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vessel  for  containing  water ; (2)  a gas  burner  and  stand;  (3) 
cups  and  pots  fitting  one  witbin  another ; (4)  a spoon  ; (5) 
a length  of  elastic  tuhing  for  communicating  with  a gas 
burner. 

[Printed,  Id.  No  Drawings.] 

A.D.  1859,  February  11.— Ho.  382. 

BILLING,  Martin,  and  KLOEN,  William.  — (Provisional 
protection  only.) — “A  method  of  and  apparatus  for  decolouriz- 
“ ing  tea,”  namely  by  exposing  it  to  the  action  of  steam  in  an 
apparatus  of  the  following  construction  : — A cylinder  of  sheet 
metal  is  made  with  a partition  whereon  water  is  put,  and 
under  which  heat  can  be  applied.  Above  the  water  is  placed 
a perforated  support  for  the  tea ; the  steam  passes  through  the 
perforations  and  acts  upon  the  tea.  A rotating  stirrer  stirs 
the  tea  and  causes  it  to  descend  through  a channel  in  the  side 
of  the  cylinder  into  another  cylinder,  in  which  it  falls  upon  a 
heated  plate.  In  this  cylinder  the  tea  is  heated  and  dried, 
stirred  by  a rotating  stirrer,  and  caused  to  pass  down  a channel 
in  the  side  into  a receptacle. 

[Printed,  id.  No  Drawings.] 

A.D.  1859,  April  30.— No.  1085. 

FRANCIS,  Edward. — “Improved  apparatus  applicable  to 
“ the  treatment  of  tea,  and  other  useful  purposes.”  This  ap- 
paratus “ is  adopted  to  breaking  and  sifting  tea,  dressing  seeds, 
“ disintegrating  chicory,”  &c. 

A horizontal  sieve,  having  a circular  side  (solid  or  perfo- 
rated), is  mounted  on  a frame  on  transverse  bars.  A vertical 
shaft,  carrying  horizontal  radial  arms,  passes  through  the 
sieve  ; its  top  passes  through  the  boss  of  a mitre  wheel  from 
which  it  receives  rotating  motion  ; at  its  lower  end  is  a spiral 
spring  which  allows  it  to  work  up  and  down  through  the  boss 
when  the  arms  come  into  contact  with  any  ‘ * foreign  substance 
“ which  may  have  accidentally  found  its  way  ” into  the  appara- 
tus. The  arms  are  (by  preference)  flat  and  placed  “ at  an  angle 
“ (of  say  about  60°)  to  the  bottom  ” of  the  sieve  ; the  distance 
may  be  regulated ; they  may  have  a tongue  of  leather  or  other 
suitable  substance  fitted  to  their  lower  edges ; or  they  may  be 
covered  with  soft  leather,  cloth  or  other  fabric ; or  they  may 
be  fitted  with  brushes.  All  the  parts  are  enclosed  in  a cover 
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to  confine  the  dust,  &c.,  and  below  the  sieve  is  a drawer  or 
other  receptacle  into  which  the  tea,  &c.  falls*  The  hopper  has 
(by  preference)  “ a slide  in  the  throat  thereof”  for  regulating 
the  supply ; sometimes  it  is  placed  at  a short  distance  off  and 
connected  by  a shoot  whereto  “ a vibratory  motion  ” is  im- 
parted ; and  sometimes  the  underside  of  the  shoot  is  con- 
structed to  form  a sieve,  so  that  the  smaller  particles  may 
descend  from  it  into  a receptacle. 

The  apparatus  admits  of  modifications  : — A suitably  con- 
structed “ horizontal  revolving  wheel”  may  be  substituted 
for  the  radial  arms.  The  sieve  may  revolve  and  the  arms  be 
stationary  or  revolve  in  the  opposite  direction.  “ A recipro- 
“ eating  motion  ” may  be  given  to  the  sieve  or  arms  or  both. 
The  sieve  may  be  mounted  so  that  ‘ 1 it  will  yield  downwards 
“ upon  an  undue  pressure  being  applied  to  its  upper  sur- 
“ face.” 

[Printed,  8 (l.  Drawing.] 

A,L>.  1859,  August  4.— Ho.  1799. 

BROOMAN,  Richard  Archibald. — (A  communication  from 
Joseph  Poole  Pirsson.) — “ Improvements  in  mills  for  grinding 
“ coffee,  corn,  and  other  substances.”  An  outer  case  encloses 
“ two  conical  grinding  cavities  or  beds  grooved  or  cut  in  the 
“ usual  manner one  cavity  is  placed  directly  over  the  other, 
“ the  bases  being  on  reversed  or  opposite  sides.”  Two 
grinders  of  the  ordinary  construction  turn  on  separate  shafts, 
and  the  shafts  are  geared  together  by  a wheel  and  pinion  of 
such  comparative  sizes  that  the  speed  of  the  lower  grinder  is 
about  twice  that  of  the  upper  one.  The  upper  grinder  (called 
the  cracker)  is  “ permanently  set  so  coarsely  as  merely  to  break 
“ or  crack  up  the  coffee the  lower  one  is  regulated  by  an 
adjusting  screw  for  grinding  to  any  required  degree  of  fineness. 
The  hopper  and  the  delivery  shoot  are  of  the  ordinary  con- 
struction. 

[Printed,  lOtf.  Drawings.] 

A.H.  1859,  August  26. — No.  1949. 

BOUTET,  Charles  Thomas. — ( Provisional  protection  only.) — 
“ A new  mechanical  mill,  proper  for  milling  every  sort  of 
“ grains,  dried  or  torrefied,  such  as  coffee  and  cocoa.”  This 
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mill  consists  of  (1)  “six  iron  pestles  (2)  two  iron  cross  bars 
“ used  as  guides  for  each  pestle  ” and.  two  iron  plates  to  fix 
the  guides  ; (3)  “ six  circular  notches  for  raising  the  pestles 
(4)  a “ grating  ” having  an  iron  plate  “ perforated  in  order  to 
“ make  a sieve,  in  which  passes  the  bruised  grain (5)  two 
cylinders  “ for  milling  the  grain  into  powder,”  two  thin  plates 
“ for  conducting  the  grain  between  the  cylinders,”  and  a screw' 
“ which  tightens  or  loosens  ” the  cylinders ; (6)  a case  in  which 
the  apparatus  is  mounted,  a hopper,  and  a drawer  for  the  re- 
ception of  the  ground  matter ; (7)  gearing,  which  transmits 
motion  “ by  the  means  of  the  circular  notches  fixed  on  two 
“ parallel  axes  ” and  which  causes  the  cylinders  to  turn. 

This  mill  is  “at  once  a bruiser  and  a miller  put  in  motion  by 
“ a single  movement.” 

[Printed,  id.  No  Drawings.] 


A.D.  1859,  October  19.— No.  2389. 

GORDON,  John. — “Improvements  in  machinery  or  appa- 
“ ratus  for  pulping  coffee.”  This  invention,  stated  by  the 
patentee  to  be  an  improvement  on  the  one  for  which  he  obtained 
Letters  Patent  dated  23rd  of  January  1858,  No.  127,  relates  to 
the  “construction  of  the  pulping  cylinder ” and  to  the  mode 
“ of  fixing  the  covering”  on  the  cylinder  and  “moreaccu- 
“ rately  adjusting  ” the  cylinder  and  the  breast. 

‘ ‘ The  metallic  pulper  barrel  ” of  the  cylinder  is  made  in  two 
pieces,  that  is  “with  a loose  piece  or  stave  which  is  raised  up 
“ by  a wedge  at  each  end.”  The  barrel  has  ! ‘ a raised  ridge 
“ or  ring ” round  each  end,  and  the  rings  are  “to  fit  close  to 
“ the  breast.”  The  cover  of  the  barrel  is  placed  between  the 
rings  ; “ the  stave  is  then  raised  to  the  true  circle  ” and  secured 
by  the  wedges  ; and  screws  pass  through  the  stave  and  wedges 
“ into  a flange  on  the  barrel  end.”  The  cylinder  is  now 
“ ready  for  work.” 

The  patentee  claims  also  the  right  of  using  raised  rings  “ as 
“ an  improvement  on  the  wood  pulper  ban 'els  at  present  in 
“ use.” 

[Printed,  6c7.  Drawing.] 
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A.D.  1860,  March  29.— Ho  809. 

FARMER,  James. — “ Improvements  in  the  manufacture  of 
“ cocoa  and  chocolate.”  The  first  improvement  consists  in 
manufacturing  cocoa  and  chocolate  “ without  the  use  of  any 
“ farinaceous  or  colouring  matter  whatever  ; ” the  second  in 
mixing  ground  cocoa  or  chocolate  with  “ a preparation  of  Irish 
“ or  Carrigeen  moss,  or  of  Iceland  moss,”  or  other  similar 
“ gelatinous  preparation,”  or  a combination  of  any  such  pre- 
purations.  Isinglass  or  gelatine  may  be  used  instead  of  moss, 
but  “ moss  is  preferable.’ 

The  moss,  freed  from  all  impurities  and  saline  properties 
and  thoroughly  washed  in  cold  water,  is  boiled  in  water 
(about  4 lbs.  of  moss  in  about  15  gallons  of  water),  and  the 
solution  when  cold  “ will  form  a strong  jelly.”  The  jelly  is 
cleared  by  filtration,  sweetened  with  sugar,  and  mixed  with 
the  cocoa  or  chocolate  “into  a paste  of  a suitable  consistency.” 
The  paste  is  subsequently  dried  and  “ prepared  for  the  market 
“ in  the  usual  way.” 

[Printed,  id.  No  Drawings.] 

A.D.  1860,  April  16.— Ho.  948. 

BROG-LIA,  Charles,  and  POUCHAUT,  Pedro. — ( Provisional 
protection  only.) — “ An  improved  apparatus  to  be  employed  in 
“ the  roasting  and  preparation  of  coffee,  cocoa,  and  chicory.” 
These  articles  are  roasted  in  “ closed  cylindrical  chambers  or 
“ vessels  in  place  of  open  ones.” 

Two  cylinders  are  mounted  horizontally  one  above  the  other  ; 
they  revolve  “ through  the  intervention  of  tooth  and  pinion 
“ gear;”  and  moveable  tubes  communicate  “by  hollow  trun- 
“ nions  ” with  the  interior  of  each  cylinder. 

The  coffee  is  roasted  in  the  upper  cylinder ; “ the  essence  or 
“ aroma”  is  transmitted  to  the  lower  one  ; and  the  coffee  when 
roasted  is  transferred  to  the  lower  cylinder  “for  the  reception 

“ of  the  aroma.” 

[Printed, id.  No  Drawings.] 

A.D.  1860,  July  9. — Ho.  1646. 

WARHECK,  Leopold  Christian. — ( Provisional  protection  only.) 
“ An  improved  method  of  treating  the  coffee  husk  for  pur- 
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“ poses  of  nutrition.”  The  inventor  proposes  to  utilise  the 
husks  of  the  coffee  berry  by  roasting  and  grinding  them  and 
using  the  powder  as  a substitute  for  coffee  or  for  chicory.  Or 
the  berry  and  the  husk  may  be  ground  together  “ to  augment 
“ the  quantity  of  coffee.”  Or  the  powder  obtained  may  be 
mixed  “ with  other  wholesome  substances  calculated  to  render 
“ it  more  agreeable  to  the  palate.”  In  some  cases  he  proposes 
to  mix  with  the  powder  “ a certain  quantity  of  gentian, 
“ which  will  communicate  a slight  bitterness  and  increase  its 
“ hygeian  properties.” 

[Printed,  4 d.  No  Drawings.] 

A.D.  1860,  August  6.— Ho.  1899. 

DE  MORHAY,  Henry. — “ Improvements  in  appai'atus  for 
“ sorting  and  preparing  tea  for  the  market.”  The  patentee 
claims  (1)  an  apparatus  for  winnowing  or  sorting  tea  “ accord- 
“ ing  to  the  qualities  of  the  leaves ; ” (2)  an  apparatus  for 
sifting  tea ; (3)  an  apparatus  for  drying  tea. 

1.  This  consists  of  “ an  air  trunk  provided  at  one  end  with 
“ a fan  for  throwing  a blast  of  air  against  a descending 
“ stream  ” of  tea.  The  trunk  is  fitted  at  its  under  side  with  a 
series  of  fixed  shoots  “ so  arranged  that  there  shall  be  no  lodg- 
“ ment  for  tea”  in  it.  “In  advance”  of  the  shoots  is  a 
shoot  with  an  adjustable  sliding  bottom,  so  that  there  may  be 
taken  out  “ a less  or  greater  portion  of  the  tea  of  the  first 
“ quality  as  may  be  found  expedient.”  The  trunk  is  suffi- 
ciently elevated  to  allow  of  a series  of  trucks,  each  carrying 
four  chests,  “ being  passed  clear  of  the  shoots  to  receive  the 
“ tea  as  it  is  discharged  in  an  assorted  state.”  Above  the 
framing  which  supports  the  trunk  is  another  framing  carrying 
the  feeding  apparatus,  namely  a hopper,  a guiding  shoot,  a 
slowly  rotating  grooved  roller  below  the  shoot,  and  below  the 
roller  an  adjustable  shoot  whence  the  tea  falls  through  an 
opening  in  the  trunk.  The  tea  descends  in  a thin  broad 
stream,  comes  within  the  action  of  the  blast,  is  driven  forwards, 
and  is  assorted  “according  to  its  specific  gravity;”  it  falls 
into  the  shoots  and  thence  into  the  chests,  while  the  dust  is 
driven  to  the  end  of  the  trunk  and  “ discharged  into  the  last 
“ chest  of  the  series.” 

2.  The  preferable  arrangement  of  apparatus  consists  of  an 
endless  sheet  of  perforated  metal  carried  by  two  drums,  which 


CHOCOLATE,  COCOA,  &c. 


59 


while  rotating  “receive  a sudden  up  and  down  or  jogging 
“ motion”  by  being  “each  supported  by  their  bosses  on  a 
“ pair  of  tappet  wheels  keyed  to  transverse  shafts.”  Two 
brushes,  one  on  each  side,  prevent  the  tea  from  falling  over 
the  edges  of  the  sheet.  The  sheet  is  pierced  with  “ elongated 
“ holes  arranged  in  a manner  that  will  afford  the  utmost 
“ facility  for  the  passage  of  the  tea  through  them.”  The  feed- 
ing apparatus  is  similar  to  that  in  the  winnowing  machine. 
To  effectually  sift  the  tea  it  is  necessary  to  employ  more 
machines  than  one,  having  holes  “different  in  size  and  gra- 
“ duated  to  suit  the  different  qualities  to  be  separated.”  An 
inclined  shoot,  extending  from  one  drum  to  the  other  conducts 
the  tea  that  falls  through  out  of  the  machine ; and  the  tea 
which  is  too  large  to  pass  through  is  carried  by  the  sheet  and 
discharged  at  the  end. 

3.  In  the  apparatus  for  drying  a closed  chamber  is  divided 
into  three  horizontal  compartments,  and  in  each  at  opposite 
ends  two  rollers  are  mounted  for  holding  at  tension  an  endless 
apron  which  is  supported  on  bearing  rollers.  At  the  top  of 
the  uppermost  compartment  is  an  opening  through  which  the 
tea  descends  from  a feeding  apparatus  similar  to  that  in  the 
winnowing  machine.  The  tea,  carried  on  the  apron  to  the  end 
of  the  compartment  is  discharged  through  a shoot  on  to  the 
apron  below  ; it  is  carried  through  the  middle  compartment, 
thence  discharged  through  a shoot  on  to  the  apron  in  the 
lowest  compartment,  and  effectually  dried  by  the  time  it  has 
been  carried  through  it.  To  keep  up  a proper  circulation  of 
hot  ah-  in  the  chamber,  a “ supplementary  heating  chamber” 
is  connected  with  each  compartment.  Each  chamber  and 
compartment  are  provided  with  suitable  means  for  introducing 
heat  and  for  ventilating. 

The  gearing  required  for  each  apparatus  is  described 
although  not  claimed. 

[Printed,  2s.  2d.  Drawings.] 

A.D.  1860,  October  10—  No.  2461. 

BARNETT,  Thomas.  — • “ Improvements  in  machinery  for 
“ drying  grain,  roots,  and  seeds,  and  for  roasting  coffee, 
“ cocoa,  chicory,  malt,  and  other  vegetable  substances.”  The 
machinery  employed  and  .claimed  consists  principally  of  a 
drum  ‘ ‘ mounted  and  revolving  in  bearings  upon  a frame  or 
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“ moveable  carriage,”  so  that  a portion  of  the  drum  may  be 
carried  into  an  opening  in  a furnace  which  contains  “ two  - 
“ fire-places  with  their  fronts  or  faces  opposite  to  each  other  ’ 
and  allowing  “the  half  or  some  other  portion  of  the  drum  to 
“ be  introduced  between  them.” 

“ The  breadth  of  the  drum  is  much  less  than  its  diameter  ” 
and  gradually  diminishes  from  the  middle,  “so  that  the  ends 
“ may  be  two  obtuse  cones;”  its  periphery  consists  of  a 
“ metallic  plate  or  flanche,  to  the  sides  or  edges  of  which  all 
‘ ‘ around  are  attached  pieces  of  wire  cloth  or  perforated  plates.” 
Inside  the  drum  are  fixed  arms,  half  of  the  number  “ across  the 
‘‘  semidiameter  of  the  drum  at  one  end,”  and  the  other  half 
across  the  semidiameter  at  the  opposite  end,  “ so  as  to  act 
“ alternately  ” upon  the  coffee,  &c.  within  the  drum.  In  the 
periphery  is  a door  or  slide  for  admitting  and  discharging  the 
coffee,  &c.  The  drum  is  mounted  so  that  one  half  (or  nearly 
so)  of  it  projects  “ beyond  the  open  end  of  the  frame.”  By 
preference  the  frame  travels  on  flanged  wheels  on  rails  which 
are  supported  on  standards  or  attached  to  the  brickwork  of  the 
furnace.  By  preference  also  the  fronts  of  the  fireplaces  are 
“ placed  at  the  same  angles  to  each  other  as  the  sloping  ends 
“ or  sides  of  the  drum.” 

[Printed,  \M.  Drawings.] 

A.D.  1860,  November  3. — No.  2698. 

BILLINER,  Richard  Burgess. — ‘ ‘ Improvements  in  machinery 
“ for  compressing  black  lead  or  other  suitable  substances, 
“ part  of  which  improvements  are  also  applicable  to  packing 
“ various  other  materials,”  such  as  coffee,  spice,  flour,  &c. 

This  machinery  comprises  “ a self-acting  feed  ” for  measuring 
the  quantity  to  be  compressed  at  a time  and  “ an  arrangement 
“ for  making  a pause  in  compressing  the  cakes  in  order  to 
“ release  the  confined  air”  when  the  plunger  “ descends  into 
“ the  mould  box  at  a quick  speed.” 

The  various  motions  are  produced  by  the  revolutions  of  a 
horizontal  shaft  with  suitably  shaped  cams  fixed  on  opposite 
sides  of  “a  tangent  or  worm  wheel”  thereon.  The  wheel 
receives  motion  from  a “ single  threaded  worm  ” on  the  driving- 
shaft.  On  one  end  of  the  horizontal  shaft  is  “ a short  crank 
“ which  moves  the  plunger  up  and  down  in  a guide.”  “A 
“ lower  slider”  moves  up  and  down  in  a frame  under  the 
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mould  box,  being  actuated  by  one  end  of  a lever,  the  other 
end  of  which  is  connected  to  the  cam  on  the  outer  side  of  the 
wheel.  The  “ feed  slide”  is  drawn  to  and  fro  by  being  con- 
nected to  the  cam  on  the  inner  side  of  the  wheel ; in  its  lower 
side  is  “ a small  slider,”  which  forms  “ a bottom  to  the  cavity 
“ for  containing  a charge.”  The  small  slider  moves  with  the 
feed  slide  until  a pin  comes  into  contact  with  a guide  or  with 
“ the  inside  ” of  one  of  the  standards  of  the  machine,  “ when 
“ it  remains  stationary  whilst  the  feed  slide  is  moved  forward 
“ with  a charge  or  is  withdrawn  until  its  cavity  comes  under 
“ the  hopper  to  be  refilled.”  Inside  the  hopper  “ a light 
“ agitator ” touches  the  top  of  the  feed  slide  “for  the  pur- 
“ pose  of  ensuring  it  being  filled;”  and  at  the  bottom  is  a 
slide  “ having  an  opening  to  permit  the  material  to  fall  into 
“ the  feed  slide.” 

To  effect  the  pause,  “a  slight  depression  is  made  in  the 
“ lower  face  of  the  horizontal  slot  of  the  top  plunger,  which 
“ allows  it  to  remain  stationary  for  a short  time.” 

When  the  plunger  is  drawn  up,  the  lever  forces  up  the 
lower  slider,  thereby  pushing  the  cake  out  of  the  mould  box  ; 
and  the  front  end  of  the  feed  slide,  advancing  with  a fresh 
charge,  thrusts  the  cake  out  of  the  machine. 

[Printed,  8 cl.  Drawing.] 

AJD.  1860,  December  22. — No.-  3151. 

SAYAGE,  Alfred.  — “ Improved  apparatus  for  separating, 
“ reducing  in  size,  and  mixing  articles  of  grocery.”  This 
invention  relates  to  certain  improvements  in  the  machine 
“ known  as  Savage’s  noiseless  machine”  for  sifting  tea  and 
cutting  the  large  leaves  at  the  same  time,  for  dressing  currants, 
and  for  chopping  loaf  sugar,  &c. 

As  regards  tea,  a portion  or  the  whole  of  the  periphery  of 
the  vessel  holding  the  tea  is  covered  with  woven  wire,  “so 
“ that  it  may  act  as  a sieve  ” whilst  mixing  the  remaining 
portions.  The  vessel  itself  is  “a  hexagonal  prism  a slower 
motion  is  communicated  to  it  by  toothed  wheels,  the  smaller 
being  affixed  to  the  driving  shaft,  and  the  larger  to  the  vessel ; 
guides,  rising  “ as  high  as  the  top  surface  ” of  the  machine, 
prevent  the  contents  of  the  vessel  “ from  being  projected  over 
“ such  guides  the  frame  or  case  which  supports  the  vessel 
is  made  “ with  openings  at  one  or  both  sides,”  so  that  the 
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drawer  or  receiver  may  be  taken  out  at  the  sides ; and  the 
“ knife  or  knives  and  the  roller  or  rollers  employe  in 
cutting  the  coarse  leaves  are  made  “ separable  from  eac 
“ other”  when  the  part  of  the  machine  which  carries  them 
< < is  constructed  according  to  Hebert’s  patent.” 

[Printed,  id.  Woodcut.] 


1861. 


A.D.  1861,  January  30. — No.  252. 

JOHNSON,  John  Henry.  — {A  communication  from  Louis 
Henry  Obart  and  Jean  Baptiste  Vassern.)— (Provisional  protection 

onfoi) ‘ ‘ Improvements'  in  the  treatment  of  vegetable  sub- 

“ stances,  and  in  the  preparation  of  beverages  therefiom. 
The  inventors  propose  to  dry,  roast,  and  reduce  to  powder  the 
“ various  parts  of  all  kinds  of  plants,  trees,  and  shrubs  con- 
“ taining  tannin  or  a bitter  principle.”  The  powder  may  be 
used  either  alone  or  mixed  with  tea,  coffee,  or  other  similar 
substances.  “The  best  products  ” have  been  obtained  from 
the  alder,  the  oak,  and  the  chesnut. 

[Printed,  4d.  No  Drawings.] 

A.D.  1861,  January  31.— No.  259. 

JOHNSON,  John  Henry.  — (A  communication  from  Robert 
Harper.)  — “Improvements  in  machinery  or  apparatus  for 
“ roasting  coffee  and  other  seeds  and  loots,  and  foi  diying 
“ grain.”°  A roasting  cylinder  “is  arranged  in  an  angular 
“ position  with  its  open  end  directed  upwards  and  towards 
“ the  back”  of  a furnace.  A shaft  passes  longitudinally 
through  the  cylinder,  and  radial  arms  on  the  shaft  are  con- 
nected to  an  open  frame  which  is  covered  with  wire  gauze ; by 
this  arrangement  an  inner  cylinder  is  formed,  “ an  important 
“ feature  in  this  invention,”  and  the  coffee  is  kept  from 
contact  with  the  heated  metal  of  the  roaster.  Above  the 
furnace  is  a “long  rocking  lever;”  at  its  front  end  “is  a 
“ weight  and  graduated  scale,”  by  the  regulation  of  which 
“ the  cylinder  is  kept  in  a state  of  equilibrium bearing 
upon  the  back  end  is  a hook  “ which  is  kept  in  that  position  by 
“ a weighted  lever,  it  being  adjusted  to  the  ascertained  weight 
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“ of  the  moisture  in  the  coffee  under  operation.”  The  rocking 
lever  moves  upon  a knife  edge  “similar  to  a scale  beam.” 
The  shaft  of  the  roaster  is  rotated  by  bevel  gearing  connected 
to  one  end,  and  it  is  united  at  the  other  end  by  a link  to  the 
rocking  lever.  A metal  plate  is  placed  over  the  roaster  and 
the  brickwork  of  the  furnace  “to  retain  the  heat  therein.” 
The  angle  at  which  it  is  preferred  to  set  the  roaster  is  from 
•20°  to  30°. 

When  the  “ predetermined  amount  of  moisture”  has  been 
driven  out,  the  weight  at  the  end  of  the  lever  “ overcomes  the 
“ pressure  of  the  hook,”  and  the  closed  end  of  the  roaster  is 
raised  “ by  the  descent  of  the  weighted  arm  of  the  lever  ” so 
as  to  be  higher  than  the  open  end,  and  consequently  the 
roasted  coffee  falls  out  into  a shoot. 

[Printed,  lOtf.  Drawing.] 

A.D.  1861,  March  7.— No.  577. 

PIDDING-,  "William.  — ( Provisional  protection  only.)  — “ Im- 
“ provements  in  preserving  the  aroma  and  other  properties  of 
“ coffee  and  cocoa  from  the  effects  of  the  atmosphere.”  If 
the  coffee,  &c.  is  ground,  it  is  moulded  with  pressure  into  any 
desired  form,  and  the  packets  are  immersed  into  “ a solution 
“ of  gelatine  having  in  it  alcohol  or  methylated  spirits  of 
“ wine  in  quantity  sufficient,  after  the  evaporation  of  the 
“ liquid  forming  the  solution  to  render  it  insoluble  in  cold 
“ water.”  The  solution  surrounding  the  packets  is  evaporated 
to  dryness,  and  the  process  is  repeated  if  required.  Cases 
made  of  sheets  of  prepared  gelatine,  or  of  collodion,  or  of 
metallic  foil  or  paper  coated  or  lined  with  the  gelatine,  may 
be  used;  sometimes  the  cases  are  made  of  pieces  of  waste 
glass  ; the  edges  of  all  the  cases  are  cemented  with  gelatine. 

If  the  coffee  is  to  be  preserved  in  the  berry,  wrappers  or 
cases  of  any  of  the  before-mentioned  materials  may  be  used  ; 
they  are  previously  immersed  in  the  solution  of  gelatine  and 
allowed  to  dry ; when  filled  they  are  hermetically  closed  with 
the  solution  and  “ the  addition  of  oil  and  lime  water.” 

[Printed,  id.  No  Drawings.] 

A.D.  1861,  March  21. — No.  708. 

FRANKS,  James. — “An  improved  mixture  and  preparation 
“ of  teas.”  For  black  tea  the  mixture  consists  of  seven- 
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sixteenths  of  souchong,  one-sixteenth  of  flowery  pekoe,  seven- 
sixteenths  of  strong  black  leaf  congou,  and  one-sixteenth  of 
Assam;  for  green  tea,  two-tliirds  of  the  finest  picked  gun- 
powder and  one-third  of  the  buds  of  cowslip  hyson. 

The  teas,  when  well  mixed,  are  placed  in  bulk  between  two 
smooth  and  highly  polished  plates  and  are  subjected  to  as 
much  pressure  as  can  be  applied  without  injury  to  the  leaf. 
This  process  (in  a chamber  kept  up  to  a temperature  of  60")  is 
continued  for  7 days.  The  mixture  is  then  removed  to  a dry 
room  heated  to  80",  is  spread  on  a flat  surface  and  turned  over 
from  time  to  time  during  12  hours;  after  this,  it  is  passed 
through  an  ordinary  tea  mill,  and  the  unripe  and  inferior 
leaves  are  picked  out.  Finally,  the  mixed  tea  is  put  into  tins 
hermetically  sealed  and  is  packed  away  for  from  4 to  6 months 
in  a dry  room  heated  to  90°. 

[Printed,  4d.  No  Drawings.] 

A.D.  1861,  June  12.— Ho.  1513. 

GIRARD,  Jean  Pierre. — {Provisional ‘protection  only.) — “An 
“ improved  coffee  mill,”  which  “can  be  moved  without 
“ difficulty  from  one  place  to  another.” 

The  mill  is  fixed  on  a box,  which  has  a drawer  for  the 
reception  of  the  coffee  when  ground  and  an  upright  board 
which  forms  the  back  of  the  apparatus.  A toothed  grinder  of 
cast  iron  is  secured  to  the  board  by  bolts  or  pins  and  nuts  ; it 
is  turned  by  a handle  and  is  in  gear  with  the  teeth  of  an  iron 
core.  The  mill  is  regulated  with  a thumbscrew,  and  the  teeth 
of  the  grinder  and  those  of  the  core  are  so  arranged  “ as  never 
“ to  rub  against  each  other.”  The  coffee  descends  into  the 
mill  from  a funnel-shaped  hopper. 

[Printed,  -lc7.  No  Drawings.] 

A.D.  1861,  August  2. — Ho.  1922. 

HEWTOH,  William  Edward. — (A  communication  from  Amasa 
Howe.) — “ Improved  machinery  for  cleaning  rice,  coffee,  and 
“ other  grains  or  seeds,”  that  is  to  say,  for  “removing  the 
“ cuticle  that  adheres  thereto  after  the  outer  husk  has  been 
“ taken  away.” 

A shaft  mounted  in  suitable  bearings  passes  through  the 
end  plates  of  a cylinder,  which  is  usually  about  5 ft.  long  and 
8 in.  in  diameter  ; one  plate  (at  the  feed"  end)  is  fixed,  the  other 
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(at  the  discharge  end)  is  moveable.  A screw,  about  4£  ft. 
long  and  about  2^  in.  pitch,  surrounds  the  shaft  inside  the 
cylinder  ; its  head  or  upper  portion  fills  the  cylinder  for  about 
4 in.  in  length,  and  is  so  arranged  as  to  leave  a space  of  about 
6 in.  between  it  and  the  fixed  plate.  The  remainder  of  the 
screw  is  about  2 in.  less  in  diameter  than  the  head  portion. 
The  shaft  extends  about  20  in.  through  the  moveable  plate  or 
head,  “ which  is  allowed  to  slide  backward  and  forward  on 
“ the  shaft  but  not  to  revolve  with  it.”  A spiral  spring  is 
placed  on  the  shaft  between  the  outside  of  the  moveable  plate 
and  an  adjustable  nut  and  washer  on  the  shaft.  A hopper, 
placed  5 or  6 ft.  above  the  apparatus,  enters  the  cylinder  in  the 
space  between  the  head  of  the  screw  and  the  fixed  plate. 

The  screw  revolving  rapidly  propels  the  grain  through  the 
cylinder,  and  the  grain  discharges  itself  by  forcing  the 
moveable  end  from  the  cylinder.  The  compression  caused 
while  passing  through  the  cylinder  and  the  friction  produced 
by  the  agitation  loosen  and  scour  off  the  cuticle. 

In  another  arrangement  the  moveable  end  and  the  spring 
are  not  required ; to  the  discharge  end  is  attached  a tube 
gradually  curving  upwards  and  rising  vertically  sufficient'  to 
contain  an  amount  of  grain,  “ which  will  produce  the 
“ required  compression  of  the  charge  in  the  cylinder.”  There 
is  a small  door  in  the  pipe  near  its  junction  with  the  cylinder 
for  discharging  the  grain  (if  required)  without  forcing  it  up 
the  pipe. 

[Printed,  8d.  Drawing.! 

A.D.  1861,  September  2. — No.  2186. 

MULLER,  William. — “ Improvements  in  apparatus  for  roast- 
“ ing  coffee,  which  improvements  are  also  applicable  to  the 
“ roasting  of  cocoa  and  other  vegetable  matters.”  This 
apparatus  “ is  especially  adapted  for  domestic  use.”  A vessel, 
wherein  the  coffee,  &c.  to  be  roasted  is  placed,  is  provided 
with  a handle  for  holding  it  over  a fire  or  jets  of  gas  and 
with  a removable  lid.  Through’the  lid  passes  the  upper  end  of 
an  axle ; the  lower  end  is  formed  as  a socket  to  embrace  a pin 
which  projects  upwards  from  the  bottom  of  the  vessel.  From 
the  axle  radiate  arms,  which  keep  the  contents  of  the  vessel 
in  motion  when  the  axle  is  rotated  by  a handle  either  fixed  on 
or  loose  upon  it  outside  the  lid.  Sometimes  an  additional 
T.  c 
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handle  is  looped  on  to  the  working  handle  to  keep  the  hand 
farther  from  the  heat. 

[Printed,  6 cl.  Drawing.] 

A.D.  1861,  September  16 — No.  2302. 

HEDGE,  William  Edward. — ( A communication  from  Casimir 
Druart.) — “ Improved  apparatus  for  drying  grain,”  likewise  for 
drying  coffee,  rice,  and  other  produce.  The  apparatus  “ acts 
“ without  the  aid  of  any  mechanism  ” and  “ may  be  placed 
“ between  two  floors  or  stories.” 

A “vertical  column”  supports  at  intervals  a number  of 
cones  “ each  alternate  one  being  reversed  and  forming  a sort 
“ of  funnel.”  Under  the  column  (which  is  perforated  in 
various  parts)  is  a fireplace,  the  chimney  of  -which  may  pass 
(or  not)  up  through  the  column.  Above  the  cones  is  a hopper  ; 
other  parts  of  the  apparatus  are  (1)  metal  plates  on  the  funnels 
“ serving  to  confine  the  grain  to  its  natural  inclination  or  fall 
“ when  flowing  (2)  supports  for  the  cones  ; (3)  hot-air  spaces 
above  the  fireplace ; (4)  an  aperture  for  cold  blast  and  openings 
for  escape  of  heat ; (5)  a discharge  shoot,  thermometer,  and 
door  for  “ inspecting  the  progress  of  the  grain  ;”  (6)  a cap 
which  may  be  slid  over  the  column  down  to  the  bottom  of  the 
hopper  “ when  it  is  desired  to  retain  the  heat  and  there  is  no 
“ grain  in  the  hopper  ;”  (7)  a casing  which  encloses  the  appa- 
ratus. 

When  the  grain  is  discharged  through  the  shoot,  it  is 
“ passed  through  a ventilator  and  cooled  for  some  hours.” 
[Printed,  6 cl.  Drawing.] 
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A.D.  1862,  January  2. — No.  18. 

HEDGE,  William  Edward. — (A  communication  from  Jean  Louis 

E ivret- Justin.)  — ( Provisional  'protection  only.) “ Improved 

“ apparatus  for  roasting  coffee.”  A sphere  of  metal  (to  hold 
the  coffee)  is  surrounded  by  a casing  of  like  metal  which 
has  “ a fixed  and  a moveable  part.”  The  fixed  part  has  “a 
“ sloping  cut  to  permit  the  passage  of  the  revolving  sphere. 
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“ the  axle  of  which  it  will  support  and  to  which  it  will  he 
“ nearly  concentric  and  on  this  side  it  will  be  covered  with 
“ another  casing  slightly  excentric  to  and  forming  part  of  the 
“ first,”  a passage  being  left  for  the  smoke  which  will  “re- 
“ descend  between  them  and  escape  through  a pipe  joined 
“ thereto.”  The  moveable  part  can  be  lifted  and  turned 
back  behind  the  fixed  part  * ‘ to  give  passage  to  the  sphere 
“ when  it  is  desired  to  inspect  or  arrest  the  roasting.”  When 
the  moveable  part  is  raised,  “ a double  rack  will  be  brought 
“ down  to  lift  the  shaft  of  the  sphere,  and  a pinion  will  be 
“ placed  on  each  side  and  will  tooth  into  the  rack,”  so  that  on 
turning  a crank  the  sphere  will  come  out  of  its  casing  and  be 
withdrawn  from  the  action  of  the  fire.  Each  rack  is  “ edged 
“ by  a bar  of  iron  extending  slightly  beyond  the  teeth,”  and 
the  shaft  “ will  roll  on  these  bars.”  The  racks  are  united 
by  “ a half  circle  of  iron,”  and  to  this  is  fixed  “ another  which 
“ will  turn  on  two  pins  or  pivots,  and  of  which  the  extremities 
“ will  rise  slightly  above  the  rack,  and  will  each  have  a 
“ small  sloping  cut  or  half  elbow  ” wherein  the  shaft  may 
lodge.  When  the  shaft  arrives  near  this  point,  “ the  half 
“ circle  will  be  made  to  turn”  and  will  be  held  by  a spring 
hook  or  catch.  The  apparatus  is  placed  on  a stand  “ circu- 
“ lar  at  the  back  and  square  in  front  in  order  to  give  it 
“■  solidity  on  the  side  which  would  have  a tendency  to  over- 
“ turn  when  the  sphere  was  full  of  coffee.” 

[Printed,  4 d.  No  Drawings.] 

A.D.  1862,  January  9. — No.  63. 

WILSON,  David. — ‘ ‘ Improvements  in  machinery  for  pulping 
“ and  preparing  coffee.”  The  pulping  parts  of  this  apparatus 
are  two  annular  rubbing  surfaces,  the  one  rotating,  the 
other  (by  preference)  stationary  and  placed  cither  above  or 
below  the  rotating  one ; in  the  arrangement  first  described 
the  fixed  rubber  is  the  upper  one.  The  faces  of  the  rubbers 
may  be  either  flat  and  horizontal,  or  inclined,  or  one  convex 
and  the  other  concave ; set  screws  adjust  the  distance  between 
the  surfaces,  and  the  upper  one  “ is  constructed  to  rise  in 
“ case  a stone  is  introduced.”  By  changing  the  rubbers  the 
apparatus  may  be  used  for  “removing  the  parchment  and 
“ thin  skin  ” from  the  berries  after  they  have  been  pulped  and 
dried. 
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The  stationary  rubber  is  fixed  to  the  framing  by  bolts  which 
act  as  uprights  for  supporting  it.  The  rotating  rubber  is 
mounted  on  an  upright  shaft  to  which  rotatory  motion  “ is 
“ communicated  in  any  suitable  manner.”  A hopper  is  fixed 
to  the  stationary  rubber.  Its  bottom  is  a reversed  cone  fixed 
to  and  revolving  with  the  rotating  rubber.  “ The  lower  or 
“ delivery  part  of  the  hopper  is  thus  formed  into  an  annular 
“ passage  corresponding  in] dimensions  with  the  inner  edges” 
of  the  rubbers. 

The  berries  and  water  pass  in  from  the  hopper  between  the 
rubbers  at  their  inner  edges,  are  rubbed  between  the  surfaces, 
pass  out  at  their  outer  edges,  and  fall  into  a trough,  “the 
“ bottom  of  which  inclines  towards  two  inclined  sieves.”  The 
sieves  “ have  a constant  shaking  or  vibrating  motion 
“ communicated  to  them  by  a cam  on  the  upright  shaft.” 

If  the  upper  rubber  rotates  and  the  under  one  is  stationary, 
the  machine  “ is  for  the  most  part  similarly  arranged;”  the 
upper  parts  of  the  hopper  are  fixed  by  uprights,  screws,  and 
nuts  to  the  framing. 

[Printed,  2s.  id.  Drawings.] 

A.D.  1862,  January  22. — No.  168. 

LITTLE,  Thomas,  and  LITTLE,  John. — (Provisional  protec- 
tion only.) — “ Improvements  in  apparatus  for  cooling  coffee 
“ berries.”  The  apparatus  is  composed  of  a box,  a cylinder 
of  wirework  rotating  therein  on  a horizontal  axle,  and  a fan. 
The  box  is  made  with  a lid  for  access  to  the  cylinder,  and  the 
cylinder  with  a slide  or  other  opening  for  charging  and 
-emptying.  The  fan  is  placed  at  one  end  of  the  box,  and  the 
opposite  end  may  be  of  wirework  or  otherwise  open  for  the 
'escape  of  the  air.  The  cylinder  has  projecting  ledges  inside, 
so  that  the  coffee  is  constantly  rising  or  falling  during  its 
rotation  ; it  is  rotated  by  a winch  handle  ; “ this  again  gives 
“ motion  by  toothed  gear  to  an  intermediate  stud  wheel,  from 
“ which  a band  imparts  a multiplied  motion  to  the  fan.”  The 
coffee  when  cooled  is  emptied  from  the  cylinder  into  a drawer 
in  the  lower  part  of  the  box  through  inclined  shoots,  and 
magnetic  bars  may  be  placed  along  the  edges  of  the  shoots 
“ for  the  attraction  of  nails  and  their  separation  from  the 
“ coffee.” 

[Printed,  id.  No  Drawings.] 
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A.D.  1862,  January  23. — No.  174. 

ROPES,  William  HoorER. — (A  communication  from  William 
Maxwell  Green e.) — “ Improvements  in  machinery  or  apparatus 
“ for  cleaning  coffee,  rice,  or  any  seed  or  grain  having  an 
“ outer  hull  and  inner  pellicle.”  The  improvements  claimed 
are  (1)  the  use  of  “ rotatory,  inclined,  or  curved  blades,  or 
“ Archimedean  screws;”  (2)  appliances  for  preventing  the 
accumulation  of  the  grain  “ beneath  the  bottom  of  the  vertical 
“ shaft  or  boss  which  carries  the  propellers  -J’  (3)  the  use  of 
one  or  more  revolving  scoops  on  the  surface  of  the  grain; 
(4)  making  the  vessel  which  holds  the  coffee,  &c.  “ wholly  or 
“ partially  of  stone;”  (5)  the  application  of  a blast  or  blasts 
of  air  directed  on  or  through  the  body  of  the  coffee,  &c. 

The  vessel  may  be  of  any  convenient  shape  ; it  is  made  with 
a hinged  bottom  closed  by  any  suitable  fastening,  and  at  the 
top  are  bearings  wherein  a vertical  shaft  revolves  by  any 
convenient  mechanical  contrivance.  Blades,  “ similar  to  the 
“ blades  of  a screw  propeller,”  are  secured  to  the  lower  end 
of  the  shaft.  Immediately  below  the  blades  there  is  “an 
“ expanded  boss  or  bell-mouth”  formed  on  the  bottom  of  the 
vessel  and  extending  “ nearly  up  to  the  bottom  of  the  vertical 
“ shaft  which  revolves  in  close  proximity  thereto.”  A hori- 
zontal arm  is  keyed  on  to  the  shaft ; it  rotates  just  above  the 
surface  of  the  coffee,  &c.,  and  its  outer  end  carries  a curved 
scoop  to  level  the  surface.  A blast  of  air  is  introduced 
through  an  air  pipe  which  is  provided  with  a stop-cock.  The 
coffee,  &c.  is  supplied  through  a hopper,  and  (when  the 
apparatus  is  at  work)  as  it  descends,  “it  is  diverted  laterally 
“ at  the  bottom  of  the  vessel  by  the  expanded  boss.” 

Sometimes  the  expanded  boss  is  attached  to  the  bottom  of 
the  shaft  and  revolves  with  it;  it  extends  downwards  “ so  as 
“ to  be  in  close  proximity  to  the  bottom  of  the  vessel.” 

Sometimes  an  Archimedean  screw  is  substituted  for  the 
blades  ; it  extends  up  the  shaft  to  the  level  of  the  contents. 

Sometimes  “ an  S-shaped  clearer  ” is  used  instead  of  the 
expanded  boss. 

[Printed,  lOtZ.  Drawing.] 

A.D.  1862,  June  25.— No.  1869. 

TURNER,  George. — “Improvements  in  mincing  apparatus, 
“ such  improvements  being  also  applicable  to  machines  for 
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“ grinding  coffee  and  spices. ” This  invention  consists  in  the 
application  to  such  machines  of  “a  moveable  end  plate  for 
“ forming  a second  bearing  for  the  spindle.”  The  barrel  of 
the  mill  is  composed  of  two  castings  hinged  together,  and  the 
plate  is  held  in  place  by  two  screws  or  pins,  the  one  inserted 
in  the  upper  and  the  other  in  the  lower  casting.  The  plate  is 
provided  with  an  opening  for  the  exit  of  the  material  when 
minced  or  ground. 

When  the  machine  is  intended  for  grinding  coffee,  the  barrel 
is  arranged  “ vertically,”  and  it  is  made  “conical  interiorly 
“ and  with  teeth  upon  it.”  The  spindle  (turned  with  a crank 
handle)  has  “the  ordinary  conical  cutter”  on  it;  its  lowrer 
end  rests  on  the  end  of  a screw,  which  passes  through  the  end 
plate  and  adjusts  the  distance  between  the  teeth  of  the  cutter 
and  those  in  the  barrel. 

[Printed,  lOd.  Drawing.] 

A.D.  1862,  November  8. — No.  3022. 

KENT,  George,  and  GRIFFITHS,  Edward  Paige. — “ Im- 
“ provements  in  apparatus  for  reducing  cocoa  berries  and 
“ other  vegetable  and  animal  substances  to  powder  or  pulp, 

“ and  for  mashing  potatoes.”  The  vessel  which  holds  the 
berries,  &c.  is  by  preference  cylindrical,  although  the  form  of 
the  upper  part  may  be  varied ; it  is  supported  on  legs.  In  the 
lower  part  of  the  vessel  ‘ ‘ there  is  formed  a horizontal  bottom 
“ composed  of  angular  blades  ;”  their  outer  ends  are  fixed, 
and  their  inner  ends  are  secured  between  the  flange  of  a step 
(whereon  an  upright  shaft  rotates)  and  an  under  plate  to  which 
the  step  is  fixed  by  a screw  nut.  The  cutting  edge  of  each  blade 
slightly  overlaps  the  back  edge  of  the  next  blade,  so  that,  when 
“ the  nibs  or  broken  parts  of  the  roasted  cocoa”  are  driven 
round  against  the  blades,  they  will  be  cut,  and  the  fine  cuttings 
or  powder  “will  pass  through  between  the  spaces”  where 
the  cutting  edges  overlap  the  back  edges  of  the  neighbouring 
blades.  On  the  shaft  are  fixed  inclined  projections  ; the  lower 
surface  of  each  comes  into  contact,  or  nearly  so,  with  the  cutting 
edges.  The  lower  edges  of  the  inclines  “ do  not  radiate  from 
“ the  centre  of  the  axis  or  shaft,  but  are  at  an  angle  to  the 
“ cutting  edges;”  hence,  when  the  shaft  rotates,  the  pro- 
jections “ will  cause  the  nibs  or  separated  parts  of  the  cocoa 
“ berries  to  be  carried  round  by  the  inclines,  and  by  them 
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“ will  be  pressed  against  the  cutting  edges.”  The  upper  part 
of  the  shaft  turns  in  a bearing  carried  by  a frame  consisting 
of  three  radial  arms  ; these  have  hook-formed  ends  which 
pass  under  lugs  at  the  upper  edge  of  the  vessel. 

[Printed,  1*.  4tf.  Drawings.] 


1863. 


A.D.  1863,  March  18.— No.  719. 

SYMINGTON,  William. — “Improvements  in  the  process 
“ of  and  apparatus  used  in  roasting  and  treating  coffee  and 
“ other  organic  substances.”  The  object  of  this  invention  is 
to  utilise  “ the  aroma,  volatile  oil,  and  other  products  evolved 
“ during  the  process  of  roasting  coffee,  cocoa,  chicory,  and 
“ other  substances.  ” 

The  roasting  cylinders  ‘ * can  be  made  either  to  communicate 
“ with  the  open  air  or  with  one  or  more  closed  chambers  or 
“ vessels  at  pleasure.”  In  these  chambers  cold  roasted  coffee, 
chicory,  &c.  ground  or  otherwise  but  in  a dried  state,  is 
placed  (by  preference  on  shelves  or  trays),  so  that  the  aroma, 
Ac.  evolved  during  the  roasting  in  the  cylinders  may  pass 
over  or  through  it.  In  order  to  absorb  the  whole  of  the 
aroma,  Ac.,  coffee  previously  roasted  and  become  cold  is  put 
into  the  cylinders  and  allowed  to  remain  with  the  hot  roasted 
coffee  for  from  10  to  15  minutes.  The  products  whicli  are 
evolved  during  the  early  part  of  the  roasting,  “ or  until  the 
“ berry  begins  to  change  colour,”  are  allowed  to  escape  into 
the  open  air. 

[Printed,  M.  No  Drawings.] 

A.D.  1863,  April  17.— No.  964. 

RILEY,  Samuel. — (. Provisional  protection  only.)  — “ Improve- 
“ ments  in  the  manufacture  or  preparation  of  cocoa  and 
“ chocolate.”  This  preparation  consists  of  nine  sixteenth 
parts  of  cocoa,  five  sixteenth  parts  of  coffee,  and  two  sixteenth 
parts  of  taraxacum  or  chicory  ; the  ingredients  are  ground 
separately  and  then  together. 

If  a liquid  preparation  is  required,  the  essences  or  extracts 
are  mixed  in  the  same  proportions  either  by  weight  or 
measurement. 

[Printed No  Drawings.] 
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A.D.  1863,  April  30.— No.  1088. 

RlilMOND,  Alfred  Henry. — (Provisional  protection  only.)  — 
“ An  improved  process  for  retaining  tlie  aroma  of  coffee  and 
“ cocoa.”  When  the  coffee  berries  are  about  half  or  three 
parts  roasted,  the  cylinder  is  opened,  and  “a  small  quantity 
“ of  powdered  sugar  thrown  in  sufficient  to  absorb  the  aroma.” 
The  cylinder  is  then  closed,  and  the  roasting  is  completed. 
When  the  berries  are  sufficiently  cool,  they  “ are  dipped  in  a 
‘ * thin  mucilage  of  gum  or  gelatine  and  dried  immediately.” 
Cocoa  nibs  are  treated  in  the  same  manner. 

[Printed,  id.  No  Drawings.] 

A.D.  1863,  September  1. — No.  2159. 

CLARK,  William. — (A  communication  from  Auguste  Desgoffe 
and  Achille  Ollivier.) — “ Improvements  in  hydraulic  apparatus.” 
This  invention  is  based  on  the  principle  of  “ the  hydraulic 
“ press;”  a pump  barrel,  cylinder,  or  other  suitable  chamber, 
s “ completely  filled  with  water  which  is  hermetically  closed,” 
and  compression  of  the  liquid  is  produced  “by  forcibly  in- 
“ troducing  any  suitable  solid  body.” 

In  the  apparatus  represented  in  the  annexed  drawings  a 
piston  works  in  a cylinder  “hermetically  enclosing  a liquid  ;” 
and  two  reels  (or  a series  of  reels)  “ serve  for  winding  any  solid 
“ body,  a wire  or  cord  for  example,  for  producing  the  com- 
“ pression  of  the  liquid.”  The  position  of  the  reels  and  the 
“ mechanical  arrangements  for  winding  the  compressing  wire 
“ may  be  varied.” 

The  apparatus  may  be  used  for  a variety  of  purposes,  which 
are  stated  in  the  Specification,  and  amongst  them  is  mentioned 
producing  pressure  in  the  manufacture  of  chocolate. 

[Printed,  S d.  Drawings.] 


1864. 


A.D.  1864,  March  29.— No.  779. 

NEWTON,  William  Edward. — (A  communication  f rom  James 
Henry  Thompson  and  John  Hedges  Lidgerwood.) — (Provisional 
-protection  only.)— “ A new  and  improved  machine  for  hulling 
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“ grain  ” and  coffee  and  other  berries.  In  this  machine  “ the 
“ attrition  produced  by  the  rubbing  of  the  grains  in  contact 
“ with  each  other  is  depended  upon  for  performing  the  work, 
“ and  not  the  direct  contact  of  moving  surfaces  with  the 
“ grain.” 

The  case  which  contains  the  huller  and  the  grain  or  berries 
is  conical  in  shape  and  ‘ ‘ placed  in  an  inverted  position  in  the 
framing.”  The  huller  is  a vertical  shaft  carrying  usually 
“ three  frustums  ” of  cones  varying  in  size,  the  largest  being 
uppermost.  The  shaft  rotates  in  a step  and  a bearing  in  a 
cross  bar.  The  lower  edge  of  each  frustum  corresponds 
nearly  to  the  inner  surface  of  the  case,  space  being  left  for  the 
passage  of  a single  grain  or  berry  between  them.  The  lower 
end  of  each  frustum  is  concentric  with  the  case,  “ but  their 
“ upper  parts  do  not  form  a perfect  circle;”  each  has  three 
projections  at  its  upper  end,  and  these  “ gradually  lose  them- 
“ selves  as  they  proceed  downward  and  are  entirely  lost  at 
“ the  bottom  of  each  frustum,  which  is  fluted  spirally  or 
“ longitudinally.”  To  the  upper  surface  of  the  uppermost 
frustum  a circular  plate  is  attached;  it  fits  into  the  upper 
part  of  the  case  and  rotates  within  it. 

The  hulled  material  is  discharged  through  openings  at  the 
bottom  of  the  case,  and  the  openings  may  be  arranged  “to 
“ regulate  the  discharge  ” and  thereby  subject  the  material 
to  the  action  of  the  huller  for  a longer  or  shorter  time  as 
circumstances  may  require. 

[Printed,  id.  No  Drawings.] 


1865. 


A.D.  1865,  January  9. — No.  64. 

JOHNSON,  John  Henry. — (A  communication  from  Nathanael 
Greene  and  Walter  Clement  Key.)  — “Improvements  in  ma- 
“ chinery  or  apparatus  for  cleaning  rice,  coffee,  and  other 
“ grains  or  seeds  having  an  outer  hull  or  inner  pellicle.”  The 
attrition  is  produced  by  the  action  of  “ a screw  bladed  pro- 
“ peller  revolving  near  the  bottom  ” of  the  vessel  which 
contains  the  material,  and  the  improvement  consists  in  in- 
creasing “ the  area  of  effective  rubbing  surface  ” by  roughening 
the  surface  of  the  rotating  shaft  of  the  propeller. 
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The  improvement  is  effected  in  either  of  the  following 
ways The  metal  shaft  may  have  “ file  or  rasp  cuts  thereon  ” 
or  be  otherwise  roughened.  The  shaft  maj-  be  made  of  stone 
or  “other  substance  of  a grinding  or  gritty  nature.”  The 
shaft  may  be  enclosed  in  a tubular  collar  or  casing  of  stone  or 
other  grinding  or  gritty  material  extending  from  the  propeller 
to  the  top  (or  nearly  so)  of  the  vessel ; the  inventors  prefer 
this  last  arrangement. 

[Printed,  6 d.  Drawing.] 

A.D.  1865,  April  6. — No.  979. 

DIOSY,  Martin. — (A  communication  from  Rent  Charles  Jules 
Preset  and  Maximilian  Louis  Joseph  Chollet.)  — ( Provisional 
protection  only.) — “ A new  or  improved  material  to  be  used  in 
“ combination  with  or  as  a substitute  for  coffee.”  The  ma- 
terial is  “ the  locust  bean  or  karouba.”  The  husk  of  the 
bean  is  roasted  and  ground,  “ and  when  so  prepared  it 
“ resembles  coffee  in  appearance  and  taste.” 

[Printed,  4d.  No  Drawings.] 

A.D.  1865,  June  13.— No.  1594. 

ROBINSON,  Albert. — (A  communication  from  Thomas  Waters.) 
— “ Improvements  in  the  means  and  apparatus  for  firing  and 
“ curing  tea.”  This  invention  relates  to  “ the  application  of 
“ the  heat  of  steam  instead  of  the  direct  heat  of  fire  to  the 
“ firing  and  curing  of  tea.” 

The  tea  is  introduced  into  one  end  of  “ a long  trough  of  a 
“ semicircular  transverse  sectional  form.”  The  trough  (by 
preference  of  thin  wrought  iron)  is  surrounded  by  a steam 
jacket,  and  the  jacket  is  enclosed  in  a wooden  casing.  A shaft 
carrying  blades  runs  through  the  whole  length  of  the  trough. ; 
it  is  rotated  by  any  suitable  power.  The  blades  are  placed  at 
a slight  angle  to  the  shaft ; each  is  adjustable  by  means  of  an 
arm,  a pin,  and  a perforated  segment.  At  the  back  of  each 
blade  is  a projecting  bar,  which  as  the  blade  revolves  “ is 
“ made  to  pass  very  closely  along  the  surface  of  the  trough.” 

The  tea  travels  gradually  along  the  steam-heated  surface  of 
the  trough  ; it  is  constantly  stirred  by  the  bars,  and  when  it 
arrives  at  the  farther  end  of  the  trough,  “ it  is  perfectly  fired 
“ or  cured  ” and  passes  out  into  any  suitable  receptacle. 
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Instead  of  separate  blades,  “one  continuous  screw”  may 
be  fixed  on  the  shaft;  or  an  endless  band  “ with  projecting 
“ surfaces  ” may  be  arranged  to  carry  the  tea  slowly  along 
the  trough. 

[Printed,  10d.  Drawing.] 

A/D.  1865,  October  20.— No.  2703. 

McGAYIN,  Allan  Lawrie. — (A  communication  from  Benjamin 
Dickinson.)  — “ Improvements  in  desiccating  the  leaves  and 
“ flowers  of  plants  and  other  vegetable  substances,  and  in  the 
“ apparatus  to  be  employed  therein.”  The  object  of  this 
invention  is  “ to  perform  that  portion  of  the  tea  manufacture 
“ known  as  the  parching  and  colouring  and  firing  or  panning 
“ processes  ” by  means  of  a hot-air  blast. 

The  apparatus  is  mounted  on  a frame  which  is  supported  on 
wheels.  At  one  end  of  the  framework  is  a case  containing 
a cylinder  wherein  the  tea  is  placed.  Connected  to  the  bottom 
of  the  case  is  a hopper,  at  the  lower  end  of  which  is  a pipe 
leading  to  a furnace  or  other  heater.  On  the  opposite  side 
of  the  furnace  is  a pipe  into  which  air  is  driven  by  means  of 
a fan  or  other  suitable  contrivance.  “ A by-pass  pipe  ” unites 
the  two  pipes,  so  that  cold  air  maybe  admitted  into  the  hot-air 
pipe. 

The  bottom  of  the  case  is  a perforated  plate,  the  top  a 
moveable  cover.  The  periphery  of  the  cylinder  is  wire  gauze 
or  perforated  metal.  The  admission  of  air  and  the  combustion 
of  fuel  are  regulated  by  throttle  valves.  An  open  framework 
may  be  mounted  on  the  axle  of  the  cylinder  for  agitating  the 
contents.  The  machinery  is  worked  by  a gearing  of  bands 
and  pulleys,  and  sometimes  a small  steam  engine  is  added  to 
work  the  fan  and  cylinder. 

[Printed,  10d.  Drawing.] 

A.D.  1865,  November  4. — No.  2855. 

CAMPBELL,  Frederick.  — (Provisional  protection  only.)  — 
“ Improvements  in  treating  or  curing  the  tea  leaf,  and  in 
“ apparatus  employed  therein.”  The  leaves  green  as  “ brought 
“ from  the  garden  ” are  placed  on  trays  in  an  upper  chamber, 
where  they  are  heated  by  steam  and  hot  air  “ preparatory  to 
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“ rolling.”  They  are  then  passed  through  the  floor  of  the 
chamber  into  a machine  of  the  following  description : — On  the 
upper  part  is  a hopper,  and  in  the  bottom  of  the  hopper  is 
“ a spiked  or  seri’ated  roller  or  feeder ’’which  draws  down 
the  leaves.  The  leaves  pass  between  two  rollers,  the  one  of 
iron,  the  other  of  india-rubber,  whereby  “more  suppleness” 
is  imparted  to  them ; they  are  then  passed  between  ‘ ‘ a con- 
“ cave  iron  plate  ” (to  the  back  of  which  is  attached  a hot  air 
or  steam  jacket)  and  a cylinder  covered  with  vulcanized 
india-rubber. 

The  leaves,  being  now  “ completely  rolled,”  are  discharged 
into  an  iron  pan  heated  by  hot  air  or  steam.  “ Bamboo  trays  ” 
then  receive  the  leaves,  and  “ what  is  termed  the  first  firing” 
is  effected  by  placing  the  trays  “ over  cells  heated  by  steam 
“ and  hot  air.”  The  leaves  are  now  sorted,  and  “ the  final 
“ firing  previous  to  packing  ” is  given  to  them  on  trays  in  a 
room  heated  by  hot  air  or  steam. 

[Printed,  id.  No  Drawings.] 


A.D.  1865,  November  16. — No.  2950. 

NEWTON,  Alfred  Vincent. — (A  communication  from  Thaddeus 
Hyatt.) — “ An  improved  manufacture  of  caramel.”  This  sub- 
stance, “ better  known  by  the  name  of  * burnt  sugar,’  though 
“ generally  made  from  molasses,”  if  provided  with  “ a dry  base 
“ of  its  own  which  reduces  it  to  a powdery  condition  and 
“ protects  it  from  the  air,”  may  be  “ mixed  with  coffee  at  any 
“ moment,”  and  the  coffee  “ need  not  be  ground  until  wanted 
“ for  use.” 

The  following  is  the  mode  of  treatment  preferred  : — “ With 
“ bran  for  a base,”  dissolve  5 lbs.  of  molasses  in  hot  water 
sufficient  to  thoroughly  soak  10  lbs.  of  bran;  dry  the  bran 
when  saturated,  and  roast  it  to  a chocolate  colour. 

If  the  base  is  to  be  dry  bread,  reduce  the  bread  to  a coarse 
powder  and  treat  it  “ in  a similar  way.” 

If  flour  is  to  be  used  as  the  base,  make  the  flour  into  bread, 
“ using  molasses  in  the  same  proportion  as  with  bran  and 
“ mixing  it  into  the  dough  bake  the  bread,  dry  it,  reduce 
it  to  a coarse  powder,  and  roast  it. 

[Printed,  id.  No  Drawings.] 


CHOCOLATE,  COCOA,  Ac. 


77 


A.D.  1865,  November  16. — No.  2951. 

NEWTON,  Alfred  Vincent. — ( A communication  f rom  Thaddeus 
Hyatt.) — “ An  improvement  in  the  roasting  of  coffee.”  The 
inventor  claims  “the  preparation  of  oil  developed  coffee,” 
asserting  that  the  oil  of  the  coffee  should  not  be  lost  in  the 
roasting,  and  “ that  the  aroma  of  the  coffee  is  developed  step 
“ by  step  with  this  very  oil.” 

He  effects  his  object  “ by  properly  proportioning  the  volume 
“ of  hot  air  to  the  mass  of  the  coffee  in  the  drum,”  and  the 
mass  should  not  exceed  “ one-fifth  the  quantity  ordinarily 
“ roasted  at  a time.”  When  coffee  is  thus  roasted,  it  soon 
begins  “to  give  a report  or  crackling,”  and  the  roasting  is 
completed  1 ‘ wrhen  a simultaneous  explosion  takes  place.”  The 
coffee  must  then  be  taken  quickly  from  the  cylinder  and  be 
spread  out  to  cool,  “ as  it  is  now  thoroughly  covered  with 
“ oil.” 

[Printed,  id.  No  Drawings.] 

A.D.  1865,  December  6. — No.  3133. 

WHELE,  Edwin. — ‘ ‘ An  improved  machine  for  dressing, 
“ sifting,  cleaning,  and  polishing  fruit,  coffee,  grain  and 
“ other  matter,  parts  of  which  are  applicable  to  coffee  sifting, 
“ roasting,  cooling,  and  cleaning,  and  other  purposes.”  This 
machine  is  composed  principally  of  “ a rotating  sieve  or  cylin- 
“ der  of  the  proper  mesh  to  suit  the  fruit  or  matter  to  be 
“ dressed  or  acted  upon  ” and  a partition  inside  “dividing 
“ the  cylinder  but  not  rotating  with  it.” 

The  wires  of  the  cylinder  ‘ ‘ should  run  in  a coil  round  the 
“ cylinder  and  be  laced  to  cross  bars  or  wires ’’which  pass 
through  iron  plates  forming  the  ends.  The  cylinder  is 
mounted  in  an  iron  frame  ; its  axle  consists  of  two  parts ; the 
jiart  to  which  the  handle  is  attached  rotates  ; the  other  part  is 
fixed  and  the  cylinder  revolves  round  it.  The  fixed  part 
carries  the  partition,  which  is  of  such  size  that  the  cylinder 
can  revolve  round  it.  A brush  may  be  placed  on  the  top  of 
the  partition.  In  the  cylinder  is  “ a trap  door  opening  out- 
“ wardly.” 

The  size  of  the  mesh  may  be  regulated  by  means  of  a simi- 
lar inner  cylinder ' which  slides  in  the  outer  one.  Both  cylin- 
ders may  be  made  of  metal  “perforated  with  diamond-shaped 
“ holes.” 
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When  the  cylinder  is  rotated  rapidly,  the  fruit  coming  into 
contact  with  the  partition  “ will  fall  down  in  a shower, 
“ rouncing  and  polishing  itself  by  its  own  friction;”  the 
husks,  &c.  “ will  pass  out  by  the  centrifugal  force  imparted  by 
“ the  action  of  the  machine.” 

The  patentee  claims  “ the  moveable  mesh  ” and  the  fixed 
partition  for  “sifting”  coffee,  tea,  &c.,  and  for  “cooling” 
coffee ; for  roasting  coffee  he  claims  the  fixed  partition  placed 
inside  the  usual  roasting  cylinder. 

[Printed,  6</.  Drawing.] 

A.D.  1865,  December  14. — No.  3239. 

MILLER,  HenHy  William. — “ Improvements  in  apparatus  for 
“ screening  grain,  seed,  rice,  tea,  and  other  materials.”  The 
screens  or  sieves  employed  in  this  apparatus  are  made  with 
“ perforated  surfaces  which  have  corrugations  or  undulations 
“ formed  across  them  transversely  of  the  direction  ” wherein 
the  tea  or  other  substance  is  caused  to  travel  over  the  screening 
surface.  Usually  three  screens  are  used ; the  perforations 
“ should  be  circular.”  Wirework  screens  may  be  used,  “ but 
“ they  are  not  so  good;”  perforated  zinc  is  preferred.  The 
screens  are  mounted  in  a sliding  frame  one  above  the  other, 
and  each  being  laid  in  a recess  in  the  frame,  the  apparatus 
may  be  used  “with  one,  two,  or  three  screens”  as  desir- 
able. 

The  frame  receives  a to  and  fro  motion  by  means  of  a con- 
necting rod  linking  it  with  a crank  on  an  axle,  and  the  axle  is 
turned  by  means  of  a pinion,  spur  wheel,  and  handle.  Near 
the  onter  end  of  the  frame  is  “ a tie  bar  for  steadying  the 
“ head  of  the  frame  on  which  the  hopper  is  fixed.”  The  tea, 
&c.  descends  from  the  hopper  through  an  opening,  which  is 
regulated  by  a slide  actuated  by  a hand  lever  or  quadrant. 

The  frame  and  screens  being  in  a slanting  position,  the  un- 
broken tea,  &c.  “ for  the  most  part  escapes  and  runs  off  at  the 

lower  end  ” of  the  uppermost  screen,  and  the  broken 
“ rapidly  passes  through;”  by  the  time  that  the  tea,  &c. 
has  undergone  the  action  of  each  screen,  the  broken  will  be 
effectually  separated  from  the  whole. 

[Printed,  Is.  2d.  Drawings.] 
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A.D.  1866,  January  16. — No.  131. 

CAMPBELL,  Frederick,  and  BURGESS,  William. — “ Im- 
“ provements  in  apparatus  to  be  employed  in  treating  and 
“ curing  the  tea  leaf.”  The  leaves  “ as  gathered  in  the  gar - 
‘ ‘ den  ” are  placed  on  trays  heated  by  steam  or  hot  air ; by 
•this  treatment  the  leaves  are  “ quickly  withered  and  rendered 
“ into  a suitable  condition  for  the  rolling  process.” 

The  principal  parts  of  the  rolling  apparatus  are  (1)  a revolv- 
ing cylinder  covered  with  an  elastic  flexible  substance ; (2)  a 
flexible  elastic  stationary  surface  adjustable  as  to  its  distance 
from  the  cylinder ; (3)  an  inclined  table  down  which  the  leaves 
are  brought  into  contact  with  the  cylinder.  The  most  suitable 
flexible  substance  is  vulcanized  india-rubber.  The  required 
pressure  between  the  cylinder  and  the  stationary  surface  is 
obtained  by  a weighted  bar  at  the  lower  end  of  the  latter. 
The  table  “ is  arranged  to  move  up  and  down  and  to  shake 
“ the  leaves  ” downwards  to  the  cylinder. 

The  leaves  descend  from  between  the  cylinder  and  the  sur- 
face into  a tray  heated  by  steam  or  hot  air,  and  from  this  they 
are  moved  on  to  bamboo  trays,  which  are  placed  over  cells 
heated  by  steam,  hot  air,  or  charcoal. 

[Printed,  Gd.  Drawing.] 

A.D.  1866,  January  20. — No.  189. 

GEDGE,  William  Edward. — (A  communication  from  Felix 
Boutellas-Desmoulins.) — “ Improved  preparations  of  the  plant 
“ known  as  the  coca,  to  permit  its  incorporation  with  con- 
“ fectionary  of  all  kinds,”  among  w'hich  is  mentioned  “ choco- 
“ late  of  any  form  and  of  any  nature.” 

Either  of  the  following  modes  of  preparation  may  be  adopted  : 
— Infuse  the  cocoa  during  three  weeks  in  alcohol  at  85°  by 
“ ‘ Baume’s’  areometer”  (one  part  cocoa  and  seven  parts  alcohol); 
or  infuse  the  cocoa  in  water,  one  part  cocoa  and  10  parts  water ; 
or  filter  the  infusions  “ in  a displacing  apparatus;”  or  distil 
the  infusions  in  an  alembic. 

“ Incorporate  this  extract,  either  liquid  or  solidified,  and  in 
“ variable  doses,”  with  the  chocolate. 

[Printed,  4 d.  No  Drawings.] 
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A.D.  1866,  February  20. — No.  527. 

CHILDS,  Augustus  Bryant. — (A  communication  from  Abner 
Baker.)  — “An  improved  automatic  apparatus  for  roasting 
“ coffee  and  other  substances.”  The  sides  of  the  roasting 
cylinder  are  of  wirework  or  metal  openwork,  so  that  the 
husks  of  the  berries  fall  through  during  the  rotation  of  the 
cylinder ; the  ends  are  of  tin  or  other  metal,  and  one  is 
removable.  A case  of  reflecting  material  “ completely  covers 
“ all  but  the  under  portion  of  the  said  cylinder  when  placed 
“ thereon,”  thus  serving  as  “a  reflector  ” and  “ a condenser 
“ to  prevent  the  escape  of  the  aroma.”  The  cylinder  rotates 
by  an  arrangement  of  clockwork,  and  two  coiled  springs  are 
by  preference  used,  so  that  the  apparatus  can  bo  made  to 
work  for  a longer  time,  as  each  “ can  be  wound  up  while  the 
“ other  is  keeping  the  apparatus  in  motion.”  A fan  in  gear 
with  the  clockwork  causes  a continuous  supply  of  fresh  air  to 
the  working  parts.  The  clockwork  is  enclosed  in  a metallic 
or  other  case  having  in  it  apertures  to  allow  a current  of  air 
to  pass  through ; it  is  further  protected  from  the  heat  by  a 
metallic  shield  fixed  at  the  lower  part  of  the  case. 

[Printed,  4 d.  No  Drawings.] 

A.D.  1866,  March  7.— No.  690. 

DAYIS,  Henry  Francis. — (Provisional  protection  only.) — “ A 
“ new  chemical  process  for  manufacturing  artificial  tea.”  Bi- 
chromate of  potash  is  decomposed  with  concentrated  sulphuric 
acid  ; “ two  equivalents  ” of  pure  chromic  acid  and  “ one 
“ equivalent”  of  ammonia  are  then  added;  the  solution  is 
evaporated,  and  the  salt  is  subsequently  separated.  The  salt 
thus  obtained,  when  ignited  at  a low  heat  in  a metal  dish 
over  the  flame  of  a candle  or  a jet  of  gas,  continues  to  burn  ; 
“ every  particle  of  the  salt  is  decomposed,  and  the  residuum 
“ forms  an  exact  resemblance  to  tea.” 

The  inventor,  in  carrying  out  his  invention  adds  5 parts  by 
measure  of  concentrated  sulphuric  acid  to  4 parts  by  measure 
of  cold  saturated  solution  of  bichromate  of  potash ; he  semi- 
saturates  the  chromic  acid  with  solution  of  ammonia ; when 
the  whole  is  mixed  together,  he  evaporates  and  crystallizes. 

[Printed,  id.  No  Drawings.] 
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A.D.  1866,  June  28.— Ho.  1724. 

JOHNSON,  John  Henry.  — (A  communication  from  Eugene 
Pierre  Barrabe.) — “ Impi’ovements  in  machinery  or  apparatus 
“ for  cleaning  and  decorticating  pulse,  grain,  and  seeds.” 
This  invention  is  an  improvement  on  the  one  for  which 
Mr.  Johnson  obtained  Letters  Patent  dated  24th  December 
1861,  No.  3214.  In  the  present  invention  the  upper  surface 
of  the  rotating  truncated  cones  and  the  under  surface  of  the 
intermediate  or  stationary  ones  are  roughened ; the  cylinder 
also,  which  holds  the  cones  and  the  substance  to  be  acted  on, 
is  lined  with  roughened  plates  or  has  teeth  or  sharp  points 
formed  on  its  inside.  The  apparatus  is  now  applicable  to 
cleansing  and  decorticating  “ coffee  berries,  cocoa  nibs,”  &c. 

The  cylinder  is  fitted  inside  a wooden  frame  ; it  is  composed 
of  rings  “held  tightly  one  on  the  other  and  having  in  the 
“ interior  of  each  a stationary  truncated  cone.”  Each  cone 
has  a circular  opening  in  the  truncated  portion  for  the  passage 
of  a vertical  shaft  which  carries  a series  of  cones  ‘ ‘ placed 
“ exactly  in  the  intervals”  between  the  fixed  cones.  All 
the  cones  are  inverted.  The  space  between  the  edges  of  the 
rotating  cones  and  the  cylinder  is  “ gradually  contracted  from 
“ the  top  to  the  bottom.” 

The  berries,  &c.  descend  from  a hopper  into  the  first  of  the 
rotating  cones;  they  pass  down  “alternately  between  two 
“ roughened  surfaces  and  two  smooth  ones;”  and  as  they 
issue  from  the  bottom  through  an  inclined  spout,  they  are 
subjected  to  the  action  of  a fan  which  drives  away  the  dust, 
refuse,  husks,  &c. 

In  order  to  vary  the  speed  of  rotation  of  the  cones  “ without 
“ necessarily  varying  the  speed  of  the  driving  shaft,”  it  is 
proposed  to  drive  the  vertical  shaft  ‘ ‘ by  friction  from  the 
“ vertical  face  of  a disc  ” carried  by  the  driving  shaft ; the 
disc  is  held  against  a pulley  on  the  vertical  shaft  by  an  adjustable 
spring. 

The  Specification  contains  a description  of  “a  slightly 
“ modified  form  ” of  apparatus  which  may  be  used  cither 
“ as  a decorticator  or  as  a pulveriser  : ” — The  rotating  cones 
are  attached  to  a collar  on  the  vertical  shaft,  and  the  shaft 
can  be  raised  to  adjust  the  distance  between  the  rotating 
and  the  fixed  cones.  Underneath  the  fixed  cones  rings  are 
secured  which  “retard  the  ascending  movement”  of  the 
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substance.  The  hopper  is  placed  inside  the  cylinder.  A 
“ central  collar,  which  is  made  in  one  with  the  hopper,” 
encloses  a sleeve  whereby  the  rotating  cones  are  kept  in  place. 

[Printed,  Is.  Drawing.] 

A.D.  1866,  July  2.— Ho.  1756. 

HODD,  Stephen  Allen,  and  UPTON,  William. — (Provisional 
protection  only.) — “ Improvements  in  apparatus  for  roasting 
“ coffee.”  This  apparatus  is  “ most  suitable  for  private 
“ houses.”  The  roasting  cylinder  revolves  on  an  axle  which 
is  set  in  motion  “ by  a spring  and  train  of  wheels  or  it  may 
“ be  a weight;”  it  is  enclosed  in  a stationary  cylinder,  and  a 
gas  jet  is  provided  below.  In  connection  with  the  train  of 
wheels  is  “ an  apparatus  communicating  at  the  proper  time 
“ with  the  tap  regulating  the  supply  of  gas this  is  set 
according  to  the  time  required  to  roast  the  coffee,  and  when 
such  time  has  expired,  the  gas  is  turned  off  by  the  self-acting 
action  of  the  apparatus.  “It  is  arranged  that  the  cylinder 
“ shall  be  kept  revolving  some  time  after  the  gas  is  turned 
“ off”  to  effect  the  proper  cooling  of  the  coffee.  The  roasting 
cylinder  is  made  to  slide  out  of  the  outer  one. 

[Printed  4 d.  No  Drawings.] 

A.D.  1866,  July  17.— No.  1861. 

THOMPSON,  William. — “Improvements  in  machinery  or 
“ apparatus  for  mixing  and  re-packing  tea,  also  applicable  to 
“ the  mixing  of  other  granular  substances.”  This  invention 
consists  of  a combined  apparatus  for  first  mixing  and  then 
repacking  tea ; either  apparatus  may  be  used  separately. 

Either  of  the  following  arrangements  answers  for  mixing:  — 
(1)  A closed  drum  revolves  on  a central  shaft;  it  has  an  aper- 
ture for  filling  and  emptying  on  its  circumference,  and  inside 
are  sieves  “ arranged  in  radial  positions.”  The  sieves  slide  in 
and  out  in  grooves  formed  in  the  sides,  “ being  introduced 
“ through  slits  in  the  circumference.”  The  lower  part  of  the 
drum  works  in  a case,  into  which  the  tea  falls  when  properly 
mixed  by  the  revolution  of  the  drum  and  the  consequent  falling 
through  the  meshes  of  the  sieves.  The  mixed  tea  falls  through 
an  aperture  in  the  case  into  chests. 

(2)  Inside  a case  an  endless  band  revolves  “ over  two  poly- 
“ gonal  rollers;  ” the  edges  of  the  band  fit  closely  against  the 
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flat  sides  of  tlie  case,  and  to  the  band  are  fixed  sieves  at  right 
angles  thereto.  The  tea  is  introduced  through  a hopper  at  the 
top  of  the  case.  The  lower  roller  being  caused  to  revolve, 
the  sieves  travel  up  one  side  of  the  case  and  down  the  other, 
and  the  tea  is  finally  discharged  through  an  opening  in  the 
bottom  of  the  case. 

The  repacking  part  of  the  apparatus  consists  of  a piston  or 
plate  actuated  by  a screw  spindle  and  fitting  the  inside  of  the 
chest.  The  sides  of  the  chest  are  supported  against  pressure 
by  means  of  bars  or  frames,  tie  rods,  and  thumbscrews. 

L Printed,  8d.  Drawing.] 

A.D.  1866,  August  24.— No.  2177. 

POYSER,  Josiah  Tiiomas. — “Improvements  in  machinery  or 
“ apparatus  employed  in  dressing,  screening,  and  separating 
“ grain,  and  for  other  similar  purposes.”  This  apparatus 
is  applicable  to  the  screening  and  separating  of  “tea  and 
“ other  similar  articles  ; ” it  is  described  in  its  application  to 
the  dressing,  &c.  of  grain,  generally.  As  tea  however  does 
not  require  to  undergo  so  continued  a treatment  as  grain,  a 
short  description  of  the  apparatus  will  be  sufficient  for  the 
present  series. 

The  frame  can  be  readily  taken  to  pieces  for  convenience  of 
packing ; it  consists  of  a pair  of  standards  at  the  front  end 
and  another  pair  at  the  back  ; these  are  connected  laterally  by 
rails,  &c.,  and  the  sides  form  bearings  for  parts  of  the  machi- 
nery. An  inclined  ‘ ‘ troughed  frame  ” carries  several  per- 
forated plates  ‘ ‘ having  transverse  bars  or  rollers  on  the  upper 
“ side  ; ” the  grain  passes  over  these;  the  refuse,  &c.  becomes 
gradually  separated  and  falls  into  receptacles  provided  for 
it.  Some  of  the  plates  “have  a longitudinal  and  also  a 
* ‘ transverse  motion  ” communicated  to  them  by  hinged  rods 
or  other  appliances.  The  supply  from  a hopper  on  the  upper 
side  of  the  apparatus  is  regulated  “by  means  of  a rack  and 
“ quadrant  on  the  back  ” thereof.  A fan  or  blower  is  set  in 
motion  by  means  of  toothed  wheels  on  the  fly  wheel  shaft 
[Printed,  3s.  Drawings.] 

A.D.  1866,  August  30. — No.  2242. 

NEWTON,  William  Edward. — ( A communication  from  William 
Van  Vleeh  Lidgerwood.) — “Improvements  in  machinery  for 
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“ hulling  and  cleaning  coffee  and  other  berries  or  seeds.” 
This  inventon  is  an  improvement  “ in  machinery  of  the  general 
“ character  shown  in  letters  patent”  granted  to  Mr.  R.  P. 
Walker  on  May  15th  1857,  No.  1374. 

A “shaking  screen”  is  introduced  into  the  hopper;  its 
meshes  allow  the  berries  to  pass  through  but  detain  foreign  . 
substances  larger  than  the  berries.  A frame  is  ‘ * enclosed  to 
“ keep  in  the  dust;  ” within  it  is  a horizontal  shaft  carrying 
a prism  of  about  eight  sides  and  rotated  in  one  direction  ; and 
round  the  shaft  is  a cylindrical  casing  rotated  in  the  other 
direction ; the  berries  pass  in  between  the  prism  and  the 
casing.  Small  stones,  &c.  are  broken  up,  when  they  enter  the 
machine,  by  lining  the  casing  at  the  feeding  end  with  corru- 
gated plates  and  by  making  the  prism  at  the  same  part  “ in  a 
“ series  of  decreasing  polygons  or  prisms,  on  the  surface  of 
“ which  are  bolted  chilled  cast-iron  plates.”  The  berries  are 
hulled  by  the  action  of  plates  formed  with  rasping  teeth  and 
set  in  stocks  on  the  surfaces  of  the  prism  beyond  the  chilled 
plates  ;rand  this  portion  of  the  cylinder  is  made  of  wire  grating 
“ formed  of  square  iron  bars  interwoven,”  so  that  dust,  grit, 
Ac.  may  pass  into  the  frame.  Short  “ flanges  or  flights,” 
attached  to  the  prism  at  one  end  and  at  the  other  to  an  adjust- 
able bar,  “ cause  the  hulls  and  coffee  to  progress  regularly  ” 
through  the  machine. 

After  the  separation  of  the  hulls  and  the  rubbing  off  of  the 
skin,  the  mass  is  discharged  from  the  machine  and  “ passed  to 
“ the  fanning  mill.”  This  mill  has  “two  revolving  fan 
“ blowers  placed  one  above  the  other,”  and  the  blasts  from 
them  pass  through  a space  “ formed  between  two  enclosing 
“ frames.”  The  upper  blast  is  directed  upwards  by  an  inclined 
board  and  acts  on  the  mass  as  it  descends  from  a hopper. 
The  hulls  are  blown  away,  and  the  “ light  ” berries  are  blown 
up  over  the  edge  of  the  inclined  board  into  a receptacle.  The 
other  berries  and  any  remaining  hulls  descend  from  the  lower 
edge  of  the  board  “ upon  the  top  screen  of  a series  of  screens 
“ that  are  set  in  a framework  closed  at  the  sides  and  forming  a 
“ shoe  ” which  vibrates.  The  lower  blast  passes  through  the 
shoe  and  is  regulated  by  an  adjustable  blast  board.  The  posi- 
tion, inclination,  and  size  of  the  meshes  of  the  screens,  are 
described  in  the  Specification  ; one  has  “ long  narrow  meshes 

to  pass  the  berries  flatwise.”  Under  the  upper  screens  are 
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“ small  hammers ” faced  with  india-rubber  or  leather;  these 
“ give  them  a jar  that  loosens  any  berries  ” wedged  in  the 
screen. 

[Printed,  lr.  id.  Drawings.] 

A.D.  1866,  November  10. — No.  2928. 
BONNEVILLE,  Henri  Adrien. — (A  communication  from  Albert 
Angell,  Henry  Truman  Bostwick  Hayes,  and  Andrew  McKenncy .) 
— “ Improvements  in  coffee  hullers.”  This  invention  com- 
prises machines  for  “ pulping,  hulling,  cleaning,  and  polishing 
“ coffee.”  In  each  machine  a serrated  or  roughened  or  cor- 
rugated cylinder  revolves  against  a stationary  hollow  or 
trough-like  segment  which  partly  encircles  it.  In  the  hulling 
machine  “ a series  of  serrated  spring  cams  or  strippers  ” are 
arranged  within  the  segment,  and  in  the  polishing  machine 
the  segment  is  furnished  with  “a  series  of  spring  brushes.” 
The  strippers  are  secured  each  at  one  end  to  the  inner  circum- 
ference of  the  segment,  and  the  other  end,  which  is  serrated 
or  roughened,  comes  near  to  or  in  contact  with  the  periphery 
of  the  cylinder.  The  segment  is  adjustable  as  to  distance  from 
the  cylinder.  The  brushes  (secured  in  like  manner  to  the 
segment)  consist  (by  preference)  of  wire  cloth  or  wire  fas- 
tened to  elastic  stocks. 

The  machines  are  arranged  side  by  side  with  “ an  elevator  ” 
between  them.  Under  each  machine  are  a fan  and  a screen. 
The  whole  “ may  be  variously  constructed  so  far  as  its  frame, 
“ gearing,  fans,  screens,  or  sieves,  and  other  details  are 
“ concerned.” 

The  coffee  passes  from  a hopper  between  the  segment  and 
cylinder  of  the  huller  ; is  subjected  to  their  action  ; whilst  falling 
from  between  them  it  receives  the  blast  created  by  the  fan  ; 
when  sifted  it  is  raised  by  the  buckets  of  the  elevator  into  a 
hopper  at  the  top  of  the  polisher,  and  descends  thence  between 
the  cylinder  and  the  brushes. 

[Printed,  I8d.  Drawing.] 

A.D.  1866,  November  28. — No.  3131. 

PIDDING,  William. — ( Complete  Specification  bid  no  Letters 
Latent.) — “ An  improved  method  or  methods  of  treating  coffee 
“ and  tea  for  general  uses,”  so  as  to  preserve  the  aroma 
thereof. 
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1.  Coffee  The  berries  (green  or  unroasted)  are  cut  up  into  > 
small  particles  or  grains  by  means  of  indented  or  recessed 
rollers.  The  grains  are  dried,  roasted,  pressed  (with  or  with- 
out humid  heat  as  may  be  necessary)  into  cakes  or  balls,  coated 
with  gelatinous  matter,  and  heated  sufficiently  to  harden 
them.  Sometimes  gelatinous  matter  in  a dry  state  or  in 
powder  or  in  solution  is  mixed  with  the  granulated  coffee, 
and  the  mixture  is  pressed  (with  humid  heat)  into  cakes  or 
balls.  Ordinarily  ground  coffee  may  be  treated  in  like  manner. 
Chicory  may  be  mixed  with  the  coffee. 

2.  Tea : — The  leaves  are  deprived  of  brittleness  by  slight 
humidity ; sometimes  an  infusion  of  the  leaves  of  the  black 
currant  tree  is  used  for  such  purpose ; they  are  then  pressed 
and  coated  precisely  as  before  described. 

[Printed,  4 <1.  No  Drawings.] 

A.D.  1866,  December  22.— No.  3377. 

AYRE,  Algernon  Sydney  and  AYRE,  Horatio  Harriman. — 
“ Improvements  in  means  or  apparatus  for  drying  wheat, 

“ barley,  rice,  and  other  grain,  which  improvements  are  also 
“ applicable  to  the  drying  of  seeds,  coffee,  and  other  matters.” 
The  object  of  this  invention  is  to  effect  the  drying  without 
exposing  the  matters  “ to  the  fumes  of  sulphur.” 

The  apparatus  claimed  is  of  the  following  description, 
although  “the  precise  details  and  arrangement”  may  be 
varied : — A cylindrical  casing  surrounds  a cylinder,  space 
being  left  between  them  for  the  admission  of  steam.  The 
ends  of  the  casing  are  closed  ; one  end  is  “ affixed  to  and  re- 
“ volves  with  the  cylinder ; it  has  an  opening  for  the  reception 
“ of  the  lower  end  of  a hopper,  and  the  opening  is  large 
‘ ‘ enough  ” to  admit  of  the  escape  of  the  damp  air  arising 
from  the  drying  of  the  “ matters  in  the  cylinder.”  The  other 
end  of  the  casing  is  stationary  ; it  has  two  openings,  the  one 
for  the  exit  of  the  matters  from  the  cylinder,  the  other  for  a 
pipe  from  a fan,  “ by  which  the  damp  air  may  be  driven  from 
“ the  interior  of  the  cylinder.”  The  axle  of  the  cylinder  is 
hollow  and  is  connected  to  it  by  hollow  arms  at  each  end  “ for 
‘ ‘ the  passage  of  the  steam  to  and  from  the  outer  casing.” 
Round  the  axle  is  a spiral  band,  and  between  the  spirals  are 
steps  to  assist  the  turning  over  of  the  matters  in  the 
cylinder.”  The  apparatus,  when  mounted  in  bearings  is 
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slightly  inclined  to  facilitate  the  escape  of  any  condensed 
water  “ by  means  of  self-acting  spring  valves  ” in  the  casing. 

[Printed,  S d.  Drawing.] 

A.D.  1866,  December  29. — No.  3422. 

SLATTER,  Joseph. — ( Provisional  protection  only.)— “ An  im- 
“ proved  screen  or  sifter  for  screening  cinders,  corn,  tea, 
“ sugar,  gravel,  malt,  and  other  granular  substances.”  A 
long  casing  of  any  suitable  shape  and  material  is  fixed  in  an 
inclined  position  at  such  a distance  from  the  floor  that  recep- 
tacles may  be  placed  under  for  the  reception  of  the  substances 
after  passing  through  the  casing.  On  the  top  of  the  upper  end 
(otherwise  closed)  is  a hopper ; inside  is  a screen  of  perforated 
metal  or  wire  gauze,  and  “ an  aperture  on  a level  with  the 
“ upper  surface  of  the  screen,  so  that  the  granular  substances 
“ passing  down  upon  the  latter  will  pass  out  through  such 
“ aperture.”  The  lower  end  of  the  casing  is  closed,  but  it 
has  two  apertures,  namely  the  one  above-mentioned  (called 
by  the  inventor  “the  end  aperture”)  and  another  provided 
with  a spout,  through  which  the  dust,  &c.  passing  through 
the  screen  falls.  The  tea,  &c.  is  caught  in  one  receptacle, 
the  dust  in  another. 

[Printed,  M.  No  Drawing  .] 
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“Breakfast  powders”  and 
similar  compounds  : 

Ross,  31. 

Ross,  32. 

Taverner,  35. 

Jenner,  38. 

Sturley,  43. 

Kitclee,  45. 

Riley,  71. 

Chicory  : 

Combined  with  chocolate,  &c. ; 
Ross,  31. 

Ross,  32. 

Riley,  71. 

Combined  with  rice,  malt,  Ac. ; 
Jenner,  88. 

Sturley,  43. 

Kitelee,  45. 

Concentrated  extract  of,  alone 
or  combined  with  other  ex- 
tracts ; 

Fontainemoreau,  29. 

Riley,  71. 

Disintegrating ; 

Francis,  54. 

Grinding,  &c. ; 

Savage,  38. 

Impregnating  with  aroma  of 
roasting  coffee ; 

Symington,  71. 

Moulding  into  shape  of  berries ; 

Duckworth,  22. 

Roasting ; 

Davison  and  Symington,  1G. 
Knowlys,  19. 

Duckworth,  22. 

Berry,  29. 

Robinson,  30. 

Burwell,  44. 

Broglia  and  Pouchaut,  57. 
Barnett,  59. 

Steaming  and  roasting ; 

Duckworth,  22. 

Substitutes  for ; 

Robert,  41. 

Warneck,  57. 


Chocolate  or  Cocoa : 

And  milk,  concentrated ; 

Searle,  10. 

Westhorp  (Borden),  42. 
Watson  and  Fadeuilhe,  52. 

Coffee,  and  chicory,  concen- 
trated extracts  of,  combined ; 
Riley,  71. 

Coffee,  chicory,  &c.  combined ; 
Ross,  31. 

Ross,  32. 

Riley,  71. 

Compounding,  methods  of ; 
Garratt,  3. 

Marshall,  11. 

Radley  and  Meyer,  21. 
Johnson  (Durand),  30. 

Ross,  31. 

Ross,  32. 

Taverner,  35. 

Lcbaigue,  40. 

Riley,  49. 

Watson  and  Fadeuilhe,  52. 
Farmer,  57. 

Riley,  71. 

Gedge  (Desmoulins)  ,79. 

Compressing  into  cakes; 

Baker,  G.  and  J.  E.,  51. 
Clark  (Desr/offe  and  Olli- 
vier ),  72. 

Concentrated  extract  of ; 
Marshall,  7. 

Grinding  with  or  without  heat 
and  cleaning ; 

Workman,  1. 

Churchman,  1. 

Bill,  1. 

Geyelin,  25. 

Boutet,  55. 

Kent  and  Griffiths,  70. 
Johnson  ( Barrahi ),  81. 

Packing  and  preserving  aroma; 
Pidding,  13. 

Baker,  G.and  J.  E.,  51. 
Pidding,  63. 

ROmond  72. 
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Chocolate  or  Cocoa — cont. 

Boasting  and  cooling ; 

Fry,  3. 

Davison  and  Symington,  16. 
Gee,  23. 

Braden,  27. 

Berry,  29. 

Robinson,  30. 

Burwell,  4t. 

Broglia  and  Pouchaut,  57. 
Barnett,  59. 

Muller,  65. 

Symington,  71. 

R6mond,  72. 

Substitute  for ; 

Ivnowlys,  19. 

Edwards,  46. 

Coffee  : 

And  milk, concentrated; 

Searle,  10. 

Westhorp  (Borden),  42. 
Aroma  (liquid)  and  “solid 
basis,”  obtaining ; 

Poncelin,  38. 

Aroma  of  roasted  coffee,  pre- 
serving ; See  Packing. 

Aroma  of  roasting  coffee,  utilis- 
ing ; 

Venant,  36. 

Berlette,  42. 

Newton  (Gauthier),  48. 
Broglia  and  Pouchaut,  57. 
Symington,  71. 

Cleaning  and  polishing;  See 
Milling,  & c. 

Cleansing,  roasting,  and  cooling, 
combined  process  of ; 
Snowden,  14. 

Dakin,  17. 

Dakin,  19. 

Whele,  77. 

Combined  with  cocoa,  &c. ; 

Ross,  31. 

Ross.  32. 

Kitelee,  45. 

Riley,  71. 

Curing  or  drying ; 

\V  yatt,  4. 

Hcnckell,  4. 

Davison  and  Symington,  11. 
Banks,  15. 

Olivier,  34. 

Gardner,  41. 

Gedge  (Druart) , 66. 

Ayre,  A.  S.  and  H.  H.,  86. 
Damaged  by  sea  water,  wash- 
ing ; 

Gillot  and  Beauvais,  36. 
Grinding; 

Dearman,  3. 

Kenrick,5. 

Selden,  8. 

Hebert,  17. 

Preterre,  20 
Geyelin,  25. 

Loysel,  32. 


Coffee — cont. 

Grinding — cont. 

Tindall,  33. 

Savage,  38. 

Nye,  43. 

Averill,  53. 

Brooman  (Pirsson),  55. 
Boutet,  55. 

Girard,  64. 

Turner,  69. 

Johnson  (BarrabS),  81. 
Grinding  or  breaking  before 
roasting ; 

Watt,  36. 

Bidding,  85. 

Hull  or  inner  skin,  removing ; 
See  Milling,  &e. 

Husk  or  outer  skin,  removing; 
See  Pulping. 

Milling,  winnowing,  sifting,  and 
sorting ; 

Panter,2. 

Lyman,  9. 

Neilson,  10. 

Meacock,  12. 

Walker,  47. 

Robinson,  49. 

Newton  (Howe),  64. 

Wilson,  67. 

Ropes  (Greene),  69. 

Newton  ( Thompson  and 
Lidgerwood) , 72. 

Johnson  (Greene  and  Key), 
73. 

Whele,  77. 

Johnson  (Barrabe),  81. 
Newton  ( Lidgerwood ),8i. 
Bonneville  (Angell,  Hayes 
and  McKenney),  85. 
Packing  roasted  coffee ; 
Rochfort,  5. 

Pidding,  13. 

Pilliner,  60. 

Pidding,  63. 

Rernond,  72. 

Pidding,  85. 

Parchment  or  inner  skin,  re- 
moving ; See  Milling,  &c. 
Polishing ; See  Milling,  Ac. 
Preparations  of ; 

Dring,  2. 

Rochfort,  5. 

Thdry,  40. 

Pulping  ; 

Neilson,  10. 

Meacock,  12. 

Tennent,  24. 

Tennent,27 
Affleck,  45. 

Butler,  46. 

Butler,  50. 

Gordon,  51. 

Gordon,  56. 

Wilson,  67. 

Bonneville  (Angell,  Hayes, 
and  McKenney) , 85. 
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Coffee — cont. 

Removing  iron  from,  by  mag- 
nets ; 

Savage,  SS. 

Collingridge,  4S. 

Little,  T.  and  J.,  6S. 
Roasting  and  cooling ; 

Bull,  1. 

Schick,  5. 

Evans,  6. 

Smith,  13. 

Snowden,  14. 

Davison  and  Symington,  10. 
Dakin,  17. 

Dakin.  10. 

Knowlys,  19. 

Preterre,  20. 

Gee,  28. 

Gadd,  25. 

Berry,  20. 

Cockcrill  and  Barnett,  20. 
Braden,  27. 

Davison  and  Horrocks,  2S. 
Berry,  29. 

Robinson,  30. 

Robertson,  32. 

Loysel,  35. 

Watt,  36. 

Venant,  36. 

Bougereau,  37. 

Savage,  88. 

Roberts,  40. 

Berlette,  42. 

Parker,  44. 

Burwell,  44. 

Newton  [Gauthier),  48. 
King,  53. 

Brogliaand  Pouchaut,  57. 
Barnett,  59. 

Johnson  (Harper),  62. 
Muller,  65. 

Gedge  (Rivret- Justin) ,00. 
Little,  J.  and  T.,  68. 
Symington,  71. 

Remond,  72. 

Newton  (Hyatt),  77. 

Whele,  77. 

Childs  (Baker),  80. 

Hodd  and  Upton,  82. 
Pidding,  85. 

Sifting  after  roasting ; 

Savage,  38. 

Sifting  and  sorting;  /SeeMilling. 
&c. 

Substitutes  for,  preparing; 
Knowlys,  19. 

Duckworth,  22. 

Huckvalo,  23. 

Berry,  29. 

Jenner,  38. 

Robert,  41. 

Edwards,  40. 

Francis,  54. 

Broglia  and  Pouchaut, .57. 
Warneck,  57. 

Johnson  ( Obert  and  Fas- 
seur),  G2. 


Coffee — cont. 

Substitutes  for,  preparing— cont. 
Diosy  (Brevet  and  Chollet), 
74. 

Newton  (Hyatt),  70. 
Substitutes  for,  preparing  con- 
centrated extract  of ; 
Fontainemoreau,  29. 

Wing,  removing;  See  Milling, 
&c. 

Winnowing ; See  Milling,  &c.. 

Tea : 

And  milk,  concentrated ; 

Searle,  10. 

Westhorp  (Borden),  42. 
Artificial  (chemical) ; 

Davis,  80. 

As  imported,  treatment  of ; 
McEwan,  10. 

Damaged  by  sea  water,  wash- 
ing and  preserving  aroma ; 
Gillot  and  Beauvais,  30. 
Firing  and  curing; 

Franks,  63. 

Robinson  (IFaters),  74. 
McGavin  (Dickinson) , 75. 
Campbell,  75. 

Campbell  and  Burgess,  79. 
Grinding ; 

Loysel,  32. 

Mixing  and  repacking : 
Thompson,  82. 

Mixture  of  various  sorts  of ; 
Franks,  63. 

Powdered  and  compressed  for 
packing ; 

Gardner,  41. 

Preserving  aroma  by  packing  in 
gelatine ; 

Pidding,  85. 

Removing  colour  by  steam,  Ac. 

Billing  and  Kloen,  54. 
Screening,  cutting,  and  mixing ; 
Hebert,  17. 

Savage,  38. 

Francis,  54. 

Savage,  61. 

Miller,  78. 

Poyser,  83. 

Shatter,  87. 

Separating  iron  from  by  mag- 
nets ; 

Savage,  38. 

Sorting  and  preparing  for  the 
market ; 

De  Mornay,  58. 

Substitutes  for,  preparing ; 
Abbey,  7. 

Davis,  80. 

H uck  vale.  23. 

Johnson  (Obert  and  Fas- 
seur),  62. 

Testing  apparatus ; 

Rowntree,  53. 
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III. 

ABRIDGMENTS  (in  Classes  and  Chronologically  arranged)  of 
SPECIFICATIONS  of  PATENTED  INVENTIONS,  from  the 
earliest  enrolled  to  those  published  under  the  Act  of  1852. 

These  books  are  of  12mo.  size,  and  each  is  limited  to  inventions  of 
one  class  only.  They  are  so  arranged  as  to  form  at  once  a Chronolo- 
gical, Alphabetical,  Subject-matter,  and  Reference  Index  to  the  class 
to  which  they  relate.  Inventors  are  strongly  recommended,  before 
applying  for  Letters  Patent,  to  consult  the  classes  of  Abridgments  of 
Specifications  which  relate  to  the  subjects  of  their  inventions,  and  by 
the  aid  of  these  works  to  select  the  Specifications  they  may  consider  it 
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examination  of  the  Specifications  relating  to  the  subject  of  his  in- 
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post  2s.  Id.— Part  IV.,  A.D.  1857-1866,  price  Is.  10c/.,  by  post  2s.  2d. 

6.  Manufacture  of  Iron  and  Steel,  Parts  I.,  II.,  & III..  A.D.  1621-1857, 

price  Is.  6 d.,  by  post  Is.  8}d.— Part  IV.,  A.D.  1857-1865,  price  2s.  6c/.,  by 
post  2s.  8 d. 

7.  Aids  to  Locomotion,  price  6 d.,  by  post  7 d. 

8.  Steam  Culture,  price  8 d.,  by  post  9|d. 

9.  Watches,  Clocks,  and  other  Timekeepers,  Part  I.,  A.D.  1661-1856,  price 

8c/.,  by  post  9id.— Part  II.,  A.D.  1857-1866,  price  8c/.,  by  post  9 id. 

10.  Fire-arms  and  other  Weapons,  Ammunition,  and  Accoutrements, 

Part  I.,  A.D.  1588-1858,  price  Is.  4c/.,  by  post  Is.  7\d.— Part  II.,  A.D.  1858- 
1866,  price  2s.  2d.,  by  post  2s.  6 d. 

11.  Paper.  Manufacture  of  Paper,  Pasteboard,  and  Papier-mach6. 

Part  I.,  A.D.  1665-1857,  price  10c/.,  by  post  Is.— Part  II.,  A.D.  1858-1866 
(2 nd  edition),  price  Is.  4c/.,  by  post  Is.  6 id. 

12.  Paper.  Cutting,  Folding,  and  Ornamenting  ; including  Envelopes 

Cards,  Paper-hangings,  Ac.,  price  8c/., by  post  10cZ. 

18.  Typographic,  Lithographic,  & Plate  Printing.  Part  I.,  A.D.  1617- 

1857,  price  2s.  8c/.,  by  post  3s.  3d— Part  II.,  A.D.  1858-1861,  price  2s.,  by 
post  2s.  6d. 

14.  Bleaching,  Dyeing,  and  Printing  Calico  and  other  Fabrics  and 

Yarns  Part  I.,  A.D.  1617-1857,  price  3s.  4c/.,  by  post  4s.  Id.— Part  II., 
A.D.  1858-1866  (2nd  edition),  price  3s.  6d.,  by  post  Ss.  lOd. 

15.  Electricity  and  Magnetism,  their  Generation  and  Applications 

Part  I.,  A.D.  1766-1857,  price  3s.  2d.,  by  post  3s.  lid.— Part  II.,  A.D.  1858- 
1866  (2nd  edition),  price  2s.  8d.,  by  post  3s.  2d. 

16.  Preparation  of  India-rubber  and  Gutta-percha  (2nd  edition), 

price  ls.2d.,  by  post  Is.  4id. 

17.  Production  and  Applications  of  C.as,  Part  I.,  A.D.  1681-1858,  price 

2s.  4d.,  by  post  2s.  lid.— Part  II.,  A.D.  1859-1866  (2nd  edition) , price  2s.  4d. 
by  post  2s.  81d. 

13.  Metals  and  Alloys,  price  Is.  10d.,  by  post  2s.  3id. 

19.  Photography,  Part  I.,  A.D.  1839-1859,  price  8d.,  by  post  10d—  Part  II 

A.D.  1860-1866  (2nd  edition),  price  10d.,  by  post  llid. 

20.  Weaving,  Part  I.,  A.D.  1620-1859,  price  4s.,  by  post  4s.  ll^d.— Part  II.,  ATD 

1860-1866,  price  2s.  8d.,  by  post,  3s.  Id. 

21.  Ship  Building,  Repairing,  Sheathing,  Launching,  Ac.,  Part  I.,  A.D. 

1618-1860,  price  2s.  4d.,  by  post  2s.  lid.— Part  II.,  A.D.  1861-1866,  price 
2s.  6d.,  by  post  2s.  lid. 

22.  Bricks  and  Tiles,  Part  I.,  A.D.  1619-1860,  price  Is.,  by  post  Is.  3id.— Part  II 

A.D.  1861-1866,  price  8d.,  by  post  9 id. 

23.  Plating  or  Coating  Metals  with  Metals,  Part  I.,  A.D.  1637-1860 

price  1 0d.,  by  post  Is.  OJd.— Part  II.,  A.D.  1861-1866  (2nd  edition) , price  6d.’ 
by  post  7 d. 

24.  Pottery,  Part  I.,  A.D.  1626-1861,  price  10d.,  by  post  Is— Part  II.,  A.D 

186 ’-1866,  price  6 d.,  by  post  7 d. 
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25.  Medicine,  Surgery,  and  Dentistry  (2nd  edition),  price  is.  lOd.,  bv  post 

2s.  ltd. 

26.  Music  and  Musicat.  lNSTRUMENTS(2«dcdi«o»i), price  ls.lOrf.,  by  post  2s.  li<i. 

27.  Oils,  Pats,  Lubricants,  Candles,  and  Soap  (2nd  edition),  price  2s.l0u\, 

by  post  8s.  4d. 

28.  Spinning;  including  the  Preparation  of  Fibrous  Materials, 

and  THE  Doubling  of  Yarns  and  Threads,  Part  I.,  A.D.  1624-1863, 
price  24s.,  by  post  25s.  5d.— Part  II.,  A.D.  1864-1806,  price  2s.  by  post 
2s.  id. 

29.  Lace  and  other  Looped  and  Netted  Fabrics,  price  10s.,  by  post  10s.  Sc.'. 

30.  Preparation  and  Combustion  of  Fuel,  price  17s.,  by  post  17s.  9c/. 

31.  Raising,  Lowering,  and  Weighing  ( 2nd  edition ) price  3s.  8d.,  by  post 

4^.  oficl. 

32.  Hydraulics  (2nd  edition),  price  'Is.  8 d.,  by  post  5s.  5 d. 

33.  Railways  (2nd  edition), price  2s.  6 d.,  by  post  2s.  lit/. 

34.  Saddlery,  Harness,  Stable  Fittings,  Ac.,  price  is.,  by  post  Is.  2d. 

35.  Roads  and  Ways,  price  ls„  by  post  is.  2d. 

36.  Bridges,  Viaducts,  and  Aqueducts,  price  lOd.,  by  post  is. 

37.  Writing  Instruments  and  Materials,  price  is.  4</„  by  post  is.  7 d. 

38.  Railway  Signals  and  Communicating  Apparatus,  price  5s.  1 Or/.. 

post  6s.  1 id. 

S9.  Furniture  and  Upholstery,  price  2s.,  by  post  2s.  4 d. 

40.  Acids,  Alkalies,  Oxides,  and  Salts,  price  3s.  8 d.,  by  post  4s.  3d. 

41.  Aeronautics,  price  4d.,by  post  5 d. 

42.  Preparation  and  Use  of  Tobacco,  price  10d.,  by  post  is. 

43.  Books,  Portfolios,  Card-cases,  &c.,  price  10d.,  by  post  Is. 

44.  Lamps, Candlesticks,  Chandeliers,  and  other  Illuminating  Appa- 

ratus, price  2s.  6 d.,  by  post  2s.  10$d. 

45.  Needles  and  Pins,  price  6 d.,  by  post  7 d. 

46.  Carriages  and  other  Vehicles  for  Railways,  price  5s. 6d.,  by  post, 

6s.  id. 

47.  Umbrellas,  Parasols,  and  Walking  Sticks,  price  lOd.,  by  post  ujd. 

48.  Sugar,  price  Is.  lOd.,  by  post  2s.  lit/. 

49.  Steam  Engine,  Part  I.  (in  2 vols.),  A.D.  1618-1S59,  price  9s.  id.,  by 

post,  10s.  lOicZ— Part  II.  (in  2 vols.),  A.D.  1860-1866,  price  4s.  10d.,  by  post 
5s.  7 d. 

50.  Paints,  Colours,  and  Varnishes,  price  Is.  10d.,  by  post  2s.  l Id. 

51.  Toys,  Games,  and  Exercises,  price  is.,  by  post  is.  2d. 

52.  Ventilation,  price  10s.  id,  by  post  2s.  0 id. 

53.  Farriery;  including  the  Medical  and  Surgical  Treatment  of 

Animals,  price  Is.,  by  post  Is.  lid. 

54.  Artists’  Instruments  and  Materials,  price  10d.,  by  post  is. 

55.  Skins,  Hides,  and  Leather,  price  Is.  6d.,  by  post  Is.  8 id, 

56.  Preparing  and  Cutting  Cork;  Bottling  Liquids;  Securing  and  * 

Opening  Bottles,  &c.,  price  is.  6 d.,  by  post,  is.  9 d. 

57.  Brushing  and  Sweeping,  price  is.,  by  post.  Is.  2d. 

58.  Nails,  Rivets,  Bolts,  Screws,  Nuts,  and  AVashers,  price  Is.  8d.,  by 

post.  Is.  llid. 

59.  Hinges,  Hinge  Joints,  and  Door  Springs,  price  8d.,  by  post,  9 id. 

60.  Locks,  Latches,  Bolts,  and  similar  Fastenings,  price  Is.  Gd„  by  post 

Is.  9d. 

61.  Cooking,  Bread-making,  and  the  Preparation  of  Confectionery, 

price  Is.  10d.,  by  post  2s.  1 id. 
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62.  Air,  Gas,  and  other  Motive  Power  Engines,  price  Is.  10d.,  by  post 

2s.  lid. 

63.  Water  Closets,  Earth  Closets,  Urinals,  &c.,  price  10d.,  by  post,  Is. 

64.  Safes,  Strong  Rooms,  Tills,  and  similar  Depositories,  price  6 d.,  by 

post,  7 cl. 

65.  Wearing  Apparel.  Division  I— Head  Coverings,  price  Is.  id.,  by 

post,  Is.  6 id. 

66.  Wearing  Apparel.  Division  II.— Body  Coverings,  price  2s.  id.,  by 

post  2s.  8id. 

67.  Wearing  Apparel.  Division  III. — Foot  Coverings,  price  Is.  10d.,  by 

post  2s.  1 \d. 

63.  Wearing  Apparel.  Division  IV.— Dress  Fastenings  and  Jewel- 
lery, price  2s.  10d.,  by  post  3s.  1 id. 

69.  Anchors,  price  6 d.,  by  post  Id. 

70.  Metallic  Pipes  and  Tubes,  price  Is.  8d.,  by  post,  Is.  lid. 

71.  Mining,  Quarrying,  Tunnelling,  and  Well-sinking,  price  Is.  id.,  by 

post  Is.  6id. 

72.  Milking,  Churning,  and  Cheese-making,  price  6d.,  by  post  7d. 

73.  Masts,  Sails,  Rigging,  &c. ; including  Apparatus  for  Raising  and 

Lowering  Ships’  Boats,  price  is.,  by  post  Is.  2d. 

74.  Casks  and  Barrels,  price  8d.,  by  post  9id. 

75.  Steering  and  Manoeuvring  Vessels,  price  is.,  by  post  Is.  2d. 

76.  Optical,  Mathematical,  and  other  Philosophical  Instruments, 

including  Nautical,  Astronomical,  and  Meteorological  In- 
struments, price  2s.  10d.,  by  post  3s.  2d. 

77.  Harbours,  Docks,  Canals,  &c.,  price  Is.  2d.  by  post  Is.  4d. 

78.  Grinding  Grain  and  Dressing  Flour  and  Meal,  price  2s.  4d.,  by  post 

2s.  6id. 

79.  Purifying  and  Filtering  Water,  price  Is.  2d,  by  post  Is.  3 Id. 

80.  Artificial  Leather,  Floorcloth,  Oilcloth,  Oilskin,  and  other 

Waterproof  Fabrics  price  is.  I0d.,by  post  2s.  Oid. 

81.  Agriculture.  Division  I.— Field  Implements,  (including  methods  of 

tilling  and  irrigating  land),  price  5s.  8d.,  by  post  6s.  2 id. 

82.  Agriculture.  Division  II.— Barn  and  Farmyard  Implements  (in- 

cluding the  cleansing,  drying,  and  storing  of  grain)  [in  course  of  pre- 
paration.'} 

83.  Agriculture.  Division  III.— Agricultural  and  Traction  Engines 

(in  course  of  preparation.) 

84.  Trunks,  Portmanteaus,  Boxes,  and  Bags,  price  Is.,  by  post  Is.  lid. 

85.  Ice-making  Machines,  Ice  Safes,  and  Ice  Houses  (including  the 

use  of  freezing  agents  for  preserving  alimentary  substances),  price  6 d.  bv 
post  7 d. 

86.  Unfermented  Beverages,  Aerated  Liquids,  Mineral  Waters,  &c., 

price  Is.  by  post  Is.  lid. 

87.  Tea,  Coffee,  Chicory,  Chocolate,  Cocoa,  &c.,  price  8 d.,  by  post  9d. 


A Key  to  the  conte7its  of  the  above  volumes  of  Abridgments  will  be  found  on 

, pages  17  to  26. 


IV. 

COMMISSIONERS  of  PATENTS’  JOURNAL,  published  on  the 
evenings  of  Tuesday  and  Friday  in  each  week.  Price  2d. ; by 
Post,  3d.  Annual  Subscription,  including  postage,  23s.  6 d.,  which  may 
be  remitted  by  Post  Office  Order,  made  payable  at  the  Post  Office, 
Chancery  Lane,  to  Mr.  H.  Reader  Lack,  Clerk  of  the  Commissioners 
of  Pateuts. 


Contents  of  Journal. 


1.  Applications  for  Letters  Patent. 

2.  Grants  of  Provisional  Protection 

for  six  months. 

3.  Inventions  protected  for  six  months 

by  the  deposit  of  a Complete 
Specification. 

4.  Notices  to  proceed.  . 

5.  Patents  sealed. 

6.  Patents  extended. 

7.  Patents  cancelled. 

8.  Patents  on  which  the  third  year’s 

stamp  duty  of  501.  has  been  paid. 

9.  Patents  which  have  become  void  j 

by  non-payment  of  the  stamp 
duty  of  501.  before  the  expiration 
of  tne  third  year. 

V. 


10.  Patents  on  which  the  seventh 
ear’s  stamp  duty  of  1001.  has 
een  paid. 

11.  Patents  which  have  become  void 

by  non-payment  of  the  stamp 
duty  of  1001.  befo.re  the  expira- 
tion of  the  seventh  year. 

12.  Colonial  Patents  and  Patent  Law. 

13.  Foreign  Patents  and  Patent  Law. 

14.  Weekly  price  lists  of  printed 

Specifications,  Ac. 

15.  Olficial  advertisements. 


1.  PATENT  LAW  AMENDMENT  ACTS  (15  & 16  Viet. 

cap.  83,  A.D.  1852;  16  Viet.  cap.  5,  A.D.  1853;  and  16  & 17 
Viet.  cap.  115,  A.D.  1853);  together  with  the  RULES  and 
REGULATIONS  issued  by  the  Commissioners  of  Patents  for 
Inventions,  and  by  the  Lord  Chancellor  and  the  Master  of  the 
Rolls,  under  the  Acts  15  & 16  Viet.  c.  83,  and  16  & 17  Viet, 
c.  115.  Price  6 (/.  ; by  post.  7 d. 

2.  APPENDIX  to  the  SPECIFICATIONS  of  ENGLISH  PA- 

TENTS for  REAPING  MACHINES.  By  B.  W oodcroft,  F.R.S. 
Price  6s.  6 d. ; by  post.  6s.  11c/. 

3.  INDEX  to  ALL  INVENTIONS  PATENTED  in  ENGLAND 

from  1617  to  1854  inclusive,  arranged  under  the  greatest 
number  of  heads,  with  parallel  references  to  INVENTIONS  and 
DISCOVERIES  described  in  the  scientific  works  of  VARIOUS 
NATIONS,  as  classified  by  Professor  Schubarth.  By  B.  Wood- 
croft,  F.R.S.  Price  Is.  ; by  post,  Is.  Id. 

The  foreign  works  thus  indexed  form  a portion  of  the  Library  of 
the  Commissioners  of  Patents,  where  they  may  be  consulted. 

4.  EXTENSION  of  PATENTS  to  the  C<  >LONIES.— Abstract  of 

Replies  to  the  Secretary  of  State’s  Circular  Despatch  of  January  2, 
1853,  on  the  subject  of  the  Extension  of  Patents  for  Inventions, 
to  the  Colonies.  Second  Edition,  with  Revised  Table.  1861. 
Price  2s. ; by  post,  2s.  1 \d. 

5.  PATENT  RIGHTS  in  "the  COLONIES.— Abstract  of  Replies 

to  the  Secretary  of  State’s  Circular  Despatch  of  July  11,  1856, 
calling  for  Information  as  to  the  form  of  the  application  to  be 
made  by  persons  desirous  of  obtaining  Patent  Rights  in  the 
Colonies,  and  the  expenses  attendant  on  the  Grant  of  such  Patent 
Rights.  Price  2s. ; by  post,  2s.  1 \d. 
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C.  COPV  of  AMERICAN  PARENT  SPECIFICATION,  and  other 
DOCUMENTS  relating  to  an  invention  of  *‘  A new  and  useful 
“ improved  method  of  removing  incrustation  from  boilers,” 
presented  by  Davis  Embree,  of  Dayton,  Ohio,  United  States  of 
America,  to  The  Government  and  People  of  the  United  Kingdom 
of  Great  Britain  and  Ireland,  21st  April  1865.  Price  6 d. ; by 
post,  6 ^d. 

SUPPLEMENT  to  the  SERIES  of  LETTERS  PATENT  and 
SPECIFICATIONS,  from  A. I).  1617  to  Oct.  1852  ; consisting 
for  the  most  part  of  Reprints  of  scarce  Pamphlets,  descriptive  of 
the  early  patented  Inventions  comprised  in  that  Series. 

CONTENTS. 

1.  Metallica;  or  the  Treatise  of  Metallica,  briefly  comprehending  the  doctrine 
of  diverse  new  metallical  inventions,  <fcc.  By  Simon  Sturtevant.  ( Let- 
ters Patent,  dated  29 th  February  lull.)  Price  Is.  id. -.  by  post,  Is.  5 d. 

2.  A Treatise  of  Metallica,  but  not  that  which  was  published  by  Air.  Simon 
Sturtevant,  upon  his  Patent,  &c.  By  John  Rovenzon.  ( Letters  'Potent 
granted  A.L.  1612.)  Price  id.-,  by  post,  4 \d. 

8.  A Commission  directed  to  Sir  Richard  Wynne  and  others  to  inquire  upon 
oath  whether  Nicholas  Page  or  Sir  Nicholas  Halsk  was  the  first  in- 
ventor of  certaine  kilnes  for  the  drying  of  malt,  &c.  Sec.  ( Letters  Patent, 
Nos.  33  and  85,  respectively  dated,  8th  April  1626,  and  23 rd  July  1635.) 
Price  2d. ; by  post,  2 id- 

4.  Dud  Dudley's  Metallum  Mart  is  ; or  iron  made  with  pit-coale,  sea-coale, 
&c.  ( Letters  Patent,  Nos.  18  and  117,  respectively  dated  22nd  February 
1620,  and  2nd  May  1638.)  Price  8 d. ; by  post,  8\d. 

5.  Description  of  the  nature  and  working  of  the  Patent  Waterscoop  Wheels 
invented  by  William  Wheler,  as  compared  with  the  raising  wheels 
now  in  common  use.  By  J.  B.  W.  Translated  from  the  Dutch  by 
Dr.  Tolhausen.  (Letters  Patent , No.  127,  dated  24 th  June  1642.)  Price  2s.- ; 
by  post,  2s.  l$d. 

6.  An  exact  and  true  definition  of  the  stupendous  Water-commanding  Engine 
invented  by  the  Right  Honourable  (and  deservedly  to  be  praised  and 
admired)  Edward  Somerset,  Lord  Marquis  of  Worcester,  &c.  &c. 
(Stat.  15  Car.  II.  c.  12.  A.l).  1663.)  Price  4 d. ; by  post,  4 id. 

7.  Navigation  improved ; or  the  art  of  rowing  ships  of  all  rates  in  calms  with 
a more  easy,  swift,  and  steady  motion  than  oars  can.  By  Thomas  Savert. 
(Letters Patent.  No.  347,  dated  1 btli  Jan.  1696.)  Price  is. ; by  post.  Is.  Old. 

8.  The  Miner’s  Friend ; or  an  engine  to  raise  water  by  lire,  described,  tec. 
By  Thomas  Savert.  ( Letters  Latent,  No.  356,  dated  25th  July  169S,  and 
Stat.  10  & 11  Will.  III.  No.  61,  A.L.  1699.)  Price  Is. ; by  post,  Is.  Id. 

9.  Speeimina  Ichnographica  ; or  a brief  narrative  of  several  new  inventions 
and  experiments,  particularly  the  navigating  a ship  in  a calm,  &c.  By  John 
Allen,  M.D.  (Letters  Patent,  No.  513,  dated  7 th  August  1729.)  Price  8d. ; 
by  post,  9d. 

10.  A description  and  draught  of  a new-invented  Machine  for  carrying  vessels 
or  ships  out  of  or  into  any  harbour,  port,  or  river  against  wind  and  tide,  or 
in  a calm,  tec.  By  Jonathan  Hulls.  (Letters  Patent,  No.  556,  dafed  2lsf 
December  1736.)  Price  8d. ; by  post,  9d. 

11.  An  historical  account  of  a new  method  for  extracting  the  foul  air  out  of 
ships,  Sec.,  with  the  description  and  draught  of  the  machines  by  which  it  is 
performed,  &c.  By  Samuel  Sutton,  the  Inventor.  To  which  are  an- 
nexed two  relations  given  thereof  to  the  Royal  Society  by  Dr.  Mead  and 
Mr.  Watson.  (Letters  Patent,  No.  602,  dated  Vbtli  March  1744.)  Price  Is. 
by  post,  Is.  Id. 

12.  Tlie  letter  of  Master  William  Drummond  for  the  construction  of  machines 

weapons,  and  engines  of  war  for  attack  or  defence  by  land  or  sea,  &c’ 
Dated  the  29th  September  1626.  (Scotch  Patent,  temp.  Car.  II.)  Price 4d  : 
by  post,  4 id, 

13.  Contributions  to  the  History  of  theStcam  Engine,  being  two  deeds  relating 

to  the  erection  by  Messrs.  Boulton  and  Watt  of  steam  engines  on  the  United 
Mines  at  Gwennap,  Cornwall,  and  at  Werneth  Colliery,  near  Oldham  Lan- 
cashire. Prom  the  originals  in  the  Patent,  Office  Library.  Price  lOd  bv 
post,  10-Jd.  ‘ ’ ' 
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A FREE  LIBRARY  and  READING  ROOMS  are  open  to  the 
Public  daily,  from  10  till  4 o’clock,  in  the  Office  of  the  Commis- 
sioners of  Patents,  25,  Southampton  Buildings,  Chancery  Lane, 
in  addition  to  the  printed  Specifications,  Indexes,  and  other 
publications  of  the  Commissioners,  the  Library  includes  a Col- 
lection of  the  leading  British  and  Foreign  Scientific  Journals 
and  text-books  in  the  various  departments  of  science  and  art. 

Complete  sets  of  the  Commissioners  of  Patents’  publications 
(each  set  including  more  than  3,510  volumes  and  costing  for  print- 
ing and  paper  upwards  of  .£3,350j  have  been  presented  to 
the  authorities  of  the  most  important  towns  in  the  kingdom,  on 
condition  that  the  works  shall  be  rendered  daily  accessible  to  the 
public,  for  reference  or  for  copying,  free  of  all  charge.  The  following 
list  gives  the  names  of  the  towns,  and  shows  the  place  of  deposit, 
so  far  as  ascertained,  of  each  set  of  the  works  thus  presented  : — 


Aberdeen  ( Mechanics’  Institution ) . 

Belfast  (Queen's  College). 

Beverley  (Guildhall). 

Birmingham  (Central  Free  Library — 
Reference  Department,  Ratcliff 
Place). 

Blackburn  (Free  Library  and  Mu- 
seum, Town  Mall  Street). 

Bolton-le-Moors  (Public  Library,  Ex- 
change Buildings). 

Bradford,  Yorkshire  (Public  Free 
Library). 

Brighton  (Free  Library). 

Bristol  (Free  Library,  King  Street). 

Burnley  (Office  of  the  Burnley  Im- 
provement Commissioners). 

B ury . ( A theneeu  m) . 

Carlisle  (Pub.  Free  LHP , Police  Office). 

Cork  (Loyal  Cork  Inst*,  Nelson  Place) . 

Crewe  (Railway  Station) . 

Derby  (Free  Library  and  Museum). 

Dorchester  ( County  Museum  and  Li- 
brary). 

Dublin  ( Royal  Dublin  Soy , Kildare  St.) 

Dundalk  (Free  Librai'y). 

Gateshead-on-Tyne  (Mechanics’  In- 
stitutc)  • 

Glasgow  (Stirling’s  Libs,  Miller  St.). 

Grimsby,  Great  (Mechanics’  and  Lite- 
rary Institution.  Victoria  Street). 

Halifax  (Town Hall). 

Huddersrield  (Improvement  Commis- 
sioners’ Offices,  South  Parade). 

Hull  (Mechanics’  Inst.,  George  St.). 

Ipswich  (Museum  Library,  Museum 
Street). 

K eichley  ( Mechanics'  Inst.,  A orth  St.) 

Kidderminster  (Public  Free  Library, 
Public  Buildings,  Vicar  Street). 

Leamington  ( Free  Public  Library, 
Bath  Street). 

Leeds  (Public  Library,  Infirmary 
Buildings). 

Leicester  (Free  Library,  Wellington 
Street). 

Liverpool  (Free  Public  Library,  mi- 
lium Brown  Street). 


' London  (British  Museum). 

Macclesfield  (Useful  Know.  Society), 

Maidstone  (Museum  and  Public 
Library). 

Manchester  (Free Liby.,  Camp  Field). 

Montrose  (Free  Library). 

Newcastle-upon-Tyne  (Literary  and 
Philosophical  Society). 

Newport,  Monmouth  (Commercial 
Room,  Town  Hall). 

Northampton  ( Museum , Guildhall). 

Nottingham  (Free  Public  Libraries) . 

Oldham  (School  of  Arts  and  Sciences, 

( Lyceum). 

\ Paisley  (Government  School  of  De- 
sign, Gilmour  Street). 

Plymouth  (Mechanics’  Institute. 
Princess  Square). 

Preston,  Lancashire  (Dr.  Shepherd's 
Library,  the  Institution, Avenham), 

! Reading  (Literary,  Scientific,  and 
Mechanics’  Institution.  London  St.) 
i Rochdale  ( Free  Public  Library, 
Toivn  Hall). 

Rotherham  ( Board  of  Health  Offices, 
Howard  Street). 

Salford  (Royal  Museum  and  Library, 
Peel  Park). 

Sheffield  (Free  Library,  Surrey 
Street). 

Southampton  (Hartley  Institution) . 

Stirling  (Burgh  Library,  Town 
House,  Broad  Street). 

Stockport  (Central  Free  TAbrary). 

Sunderland  (Corporation  Museum, 
Atheneeum,  Fawcett  Street) . 

Wakefield  (Mechanics’  Institution, 
Barstow  Square). 

Warrington  ( The  Museum  and 
Library). 

Wexford  (Mechanics’  Institute 
Crescent  Quay). 

1 Wigan  (Corporation  Library). 
i Wolverhampton  (Free  Library) . 

Wolverton  (Railway  Station). 

I York  ( Lower  CouncilCliamber  Guild- 
1 hall). 


!) 


The  Commissioners’  publications  have  also  been  presented  to  the 
following  Public  Offices,  Seats  of  Learning,  Societies,  British  Colonies, 
and  Foreign  States  : — 

Public  Offices,  &c.. 


Admiralty— Chatham  Dockyard. 
Sheerness  ditto. 
Portsmouth  ditto. 
Devonport  ditto. 

Pembroke  ditto. 

Royal  Artillery  Institution,  Woolwich. 

War  Office,  Pall  Mall. 

Small  Arms  Factory, Enfield. 


India  Office. 

Royal  School  of  Mines,  &c.,  Jermyn 
Street,  Piccadilly. 

Dublin  Castle,  Dublin. 

Record  and  Writ  Office,  Chancery, 
Dublin. 

Office  of  Chancery,  Edinburgh. 
Museum  of  Science  and  Art,  Edin- 
burgh. 


Seats  of  Learning  and  Societies, 

Cambridge  University.  | Queen’s  College,  Galway. 

Trinity  College,  Dublin.  Incorporated  Law  Society,  Chancery 

Lane,  London. 


Barbados. 

British  Guiana. 

Canada— Library  of  Par- 
liament, Ottawa. 

Bureau  of  Agri- 
culture, Toronto. 

Board  of  Arts 
and  Manufactures, 
Montreal. 

Cape  of  Good  Hope. 

Ceylon. 


British  Colonies. 
India— Bengal. 

Bombay. 

Madras. 

N.-W.  Provinces. 
Jamaica. 

Malta. 

Mauritius. 

New  Brunswick. 
Newfoundland. 

New  South  Wales. 

New  Zealand. 


Prince  Edward  Island. 
South  Australia — Colonial 
Institute,  Adelaide. 
Tasmania. 

Trinidad. 

Victoria — Parliamentary 
Library,  Mel- 
bourne. 
Patent  Office, 
Melbourne. 
Public  Library, 
Melbourne. 


Foreign  States. 

Argentine  Republic — Buenos  Ayres. 

Austria — Athenaeum . Vienna. 

Polytechnic  University,  Vienna. 

Belgium— MinistCre  de  l’lntdrieur,  Brussels. 

Musde  de  1’Industrie,  Brussels. 

France — Bibliothdque  Nationale,  Paris. 

Conservatoire  des  Arts  et  Metiers,  Paris. 

Germany — Alsace — Socidte  Industrielle,  Mulhouse. 

Bavaria — Konigliclie  Bibliothek,  Munich. 

Gotha— Ducal  Friedenstein  Collection. 

Prussia — Konigliche  Polytechnische  Schule,  Aix-ia-Chapelle. 
Gewerbe-Akademie,  Berlin. 

Konigliche  Bibliothek,  Berlin. 

Konigliche  Polytechnische  Schule,  Hanover. 
Saxony — Polytechnische  Schule,  Dresden. 

Wurtembenr— Bibliothek  des  Musterlagers,  Stuttgart. 

Italy — Ufficio  delle  Privative,  Rome. 

Netherlands— Harlem. 

Russia — BibliothCque  ImpCrialc,  St.  Petersburg. 

Spain— Madrid. 

Sweden — Teknologiska  Institutet,  Stockholm. 

United  States — Patent  Office,  Washington. 

Astor  Library,  New  York. 

State  Library,  Albany. 

Franklin  Institute,  Philadelphia. 

Free  Public  Library,  Boston. 

Library  Com  pany,  Philadelphia. 

Free  Public  Library,  Chicago. 

Peabouy  Institute,  Baltimore. 

Historical  Society,  Madison,  Wisconsin. 

Cornel]  University,  Ithaca,  N.Y. 

Mercantile  Library.  St.  Louis. 

Mechanics’  Institute.  San  Francisco. 
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Grants  of  complete  series  of  Abridgments  of  Specifications  have  been 
made  to  the  undermentioned  Mechanics’  Literary  and  Scientific 
Institutions:  — 


Aberystwith  ( Literary  and  Working 
.Men’s  Reading  Room) . 

Alnwick  ( Scientific  and  Mechanical 
Institution). 

Alton  (Mechanics’  Institution). 

Altrincham  (Altrincham  and  Bowdon 
Literary  Institution). 

Ashburton  (Ashburton  Library,  East 
Street). 

Asliby-de-la-Zouch  (Mutual  Improve- 
ment Society). 

A shton-un der-Ly lie,  (Mechanics’  In- 
stitution). 

Aylesbury  (Kingsbury  Mechanics’  In- 
stitute). 

Bacup  (Mechanics’  Institution). 

Ballymoney  (Town  Hall). 

Banbndge  (Literary  and  Mutual  Im- 
provement Society). 

Banbury  (Mechanics’  Institution). 

Barnstaple  (Literary  and  Scientific 
Institution) . 

Basingstoke  (Mechanics’  Institute 
and  Club). 

Bath  (Atheneeum) . 

t City  Free  Library). 

( Royal  Literary  and  Scientific 

Institution). 

Batley  (Meclianics’  Institution). 

Battle  ( Young  Men’s  Christian  Asso- 
ciation). 

Belfast  (Athenaeum). 

(Northern  Law  Club). 

(People’s  Literary  Institute). 

Berkhampstead,  Great  (Mechanics' 
Institute). 

( Working  Men’s 

College). 

Birkenhead  (Literary  and  Scientific 
Society). 

Birmingham  (Bloomsbury  Institu- 
tion) . 

■ (Central  Lending  Lib- 

rary). 

(Free  Library  and  News 

Room.  Costa  Green.) 

(Graham  Street  Institu- 
tion). 

(Law  Students’  Society.) 

Bodmin  (Literary  Institution). 

Bolton  (Mechanics’  Institute). 

(School  of  Art). 

Bournemouth  (Library  and  Reading 
Room). 

Bradford,Yorkshire(  Churchlnstitute) . 

(Library  and 

Literary  Society). 

(Mechanics’ 

Institute) . 

Braintree  ( Braintree  and  Booking 
IAterary  and  Mechanics’  Institu- 
tion). 

Brampton,  near  Chesterfield  (Local 
Museum  and  Literary  Institute). 

Breago,  Cornwall  (Institution). 

IX 


Bristol  (Atheneeum). 

(Institution), 

(Law  Library  Society). 

(Museum  and  Library, 

Queen’s  Road). 

Brouisgrove  (Literary  and  Mecha- 
nics’ Institute). 

Burnley  (Literary  Institution). 

■ (Mechanics’  Institution). 

Burslera  ( Wedgwood  Institute). 

Bury  (Atheneeum). 

Bury  St.  Edmund’s  (Atheneeum). 

(Mechanics’ Insti- 
tution) . 

Caine  (Literary  Institution). 

Canterbury  (Museum). 

Carharrack  (Literary  Institute). 

Carmarthen  (Literary  and  Scientific 
Institution). 

Cheddar  (Literary  Institution). 

Cheltenham  ( Permanent  Library). 

( Working  Men’s  Club). 

Chertsey  (Literary  and  Scientific 
Institution) . 

Chester  (City  Library  and  Reading 
Room). 

Chesterfield  (Mechanics’  Institution) . 

Chichester  (Literary  Society  and 
Mechanics’  Institute). 

Chippenham  (Literary  and  Scientific 
Institution). 

Christchurch  ( Working  Man’s  Insti- 
tute). 

Cockermouth  (Mechanics’  Institu- 
tion). 

Coggeshall  (Literary  and  3Iechanics’ 
Institution) . 

Colchester  (Literary  Institution) . 

(Young  Men’s  Christian 

Association). 

Compstall  ( Atheneeum ). 

Coventry  (Free  Library). 

(Institute). 

( School  of  Art). 

Crewe  (Mechanics’  Institution). 

Deal  (Beal  and  Walmer  Institute). 

Derby  (Mechanics'  Institution). 

Devonport  (Mechanics’  Institute). 

Dewsbury  (Mechanics’  Institution). 

Diss  (Reading  Room  and  Library). 

Doncaster  (Free  Library). 

(Great  Northern  Mecha- 
nics’ Institute). 

(Young  Men's  Christian 

Association) 

Dorchester  (County  Museum  and 
Library) . 

( Working  Men’s  Institute) . 

Dudley  (J lechanics’  Institution) . 

Dukinfield  ( Village  Library  and 
Reading  Room). 

Dumbarton  (Philosophical  and.  Lite- 
rary Society). 

Dumfries  ' Mechanics’  Institution). 


Dundee  ( Young  Men's  Christian  As- 
sociation and  Literary  Instit  ut  ion) . 

Durham  ( Mechanics’  Institute). 

Ea^le.v,  Bolton-le-Moors  ( Library  and 
Institute) . 

Ealing  ( Mechanics’  Institute). 

East  Greenwich  (Working  Men’s  In- 
stitute). 

East  Retford  (Literary  and  Mutual 
Improvement  Society). 

Ebbw  Vale  (Literary  and  Scientific 
Institute). 

Edinburgh  (Philosophical Institution) . 

■  ( Royal  Scottish  Society  of 

Arts). 

(Watt  Institution  and 

School  of  Art). 

( Working  Men’s  Club). 

Egham  (Literary  Institute). 

Egremont  (Mechanics’  Institute) . 

(Workmen’s  Institute). 

Exeter  (.Devon  and  Exeter  Albert 
Memorial  Museum.  School  of  Sci- 
ence and  Art,  and  Free  Library  ). 

(Levon  and  Exeter  Institution) . 

Exmouth  (Beading  Boom). 

Earnham  (Young  Men’s  Association)- 

Eaversham  (Institute). 

Eowey  (Working  Men’s  Beading 
Booms). 

Erome  (Literary  and  Scientific  Insti- 
tution). 

- — - — (Mechanics’  Institution) . 

Gainsborough  (Literary,  Scientific 
and  Mechanics’  Institute). 

Garforth,  near  Leeds  ( Working  Men's 
Club). 

Glasgow  (Athenaeum). 

(Central  Working  Men’s  Club 

and  Institute) . 

— (City  Industrial  Museum, 

Kelvington  Park) . 

(Institution  of  Engineers  in 

Scotland) . 

■  (Mechanics’  Institution,  Bath 

Street). 

(Philosophical  Society) . 

Glastonbury  (Literary  Institute). 

Godmanchester  ( Working  Men’s 
Beading  Boom) . 

Gosport  (Gosport  and  Alverstoke 
Literary  and  Scientific  Institution) . 

Grantham  (Public  Literary  Institu- 
tion). 

Gravesend  (Gravesend  and  Milton 
Library  and.  Beading  Booms). 

Guernsey  (Working  Men’s  Associa- 
tion). ' 

Guildford  ( Working  Men’s  Institution). 

Hadleigh  (The  Beading  Boom) . 

Halesworth  (Mechanics’  Institute). 

Halifax  (Literary  and  Philosophical 
Society) . 

— — - — (Mechanics’  Institute). 

(Working  Men’s  College). 

Halstead  (Literary  and  Mechanics’ 
Institute). 

Haslingdon  (Institute). 

Hastings  (Literary  and  Scientific  In- 
stitute) . 
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Hastings  (Mechanics’  Institution) . 

Hawarden  (Literary  Institution). 

Hebden  Bridge,  near  Todmorden  (Me- 
chanics’ Institution). 

Helston  (Beading  Boom  and  Library) 

Hemel  Hempsted  (Mechanics’  Insti- 
tute). _ 

Hereford  (Natural  History,  Philoso- 
phical, Antiquarian,  and  Literary 
Society). 

Hertford  (Literary  and  Scientific 
Institution). 

Hey  wood  (Mechanics’  Institute). 

Hitchin  (Mechanics’  Institute). 

Holbeck  (Mechanics’  Institution). 

Hollingwood  (Working  Men’s  Club). 

Holt,  Norfolk  (Literary  Society). 

Holywell  Green  (Mechanics’  Insti- 
tution) . 

Horncastle  (Mechanics’ Institution). 

Huddersfield  (Mechanics’ Institution) . 

Hull  (Church  Institute) . 

(Literary,  Scientific,  and  Mecha- 
nics' Institute). 

(Lyceum  Library). 

(Boyal  Institution,  Albion  Street) . 

( Young  People’s  Institute) . 

Huntingdon  (Literary  and  Scientific 
Institution). 

Ipswich  (Working  Men’s  College). 

Kendal  (Christian  and  Literary  Insti- 
tute) . 

( Highgate  Mechanics’  Insti- 
tute) . 

— (Working  Men’s  Institute). 

Kidderminster  (Mechanics’  Institute) 

Lee,  Kent  (Working  Men's  Institu- 
tion) . 

Leeds  (Cliapeltown Branch  Library). 

(Church  Institute) . 

(Holbeck  Branch  Library) . 

— (Hunslet  Branch  Library) 

(Leeds  Library). 

(Mechanics’  Institution  and 

Literary  Society). 

(Philosophical  and  Literary 

Society) . 

( Working  Men’s  Institute) . 

( Young  Men's  Christian  Asso- 
ciation) . 

Leek,  Staffordshire  (Literary  and 
Mechanics’  Institution) . 

Leicester  (Law  Society). 

(Young  dlen’s  Christian 

Association). 

Leighton  Buzzard  (Working  Men's 
Mutual  Improvement  Society) . 

Leith  (Mechanics’  Subscription  Li- 
brary). 

Lewes  (Fitzroy  Memorial  Library). 

(Mechanics’  Institute) . 

— (School  of  Science  and  Art). 

Lincoln  (Mechanics'  Institute). 

Liverpool  (Institute). 

(Medical  Institution) . 

(Polytechnic  Society). 

Llanelly  ( Chamber  of  Commerce  and 
Beading  Boom). 

Lockwood  (Mechanics’  Institution) . 

London  (Albert  Working  Men’s  Club, 
Knighisbridge) . 


London  {Bank  of  England  Library 
and  Literary  Association ) . 

( Beaumont  Institute,  Mile 

End) . 

" (Bedford  Working  Men's  In- 

stitute, Spital fields). 

• (Birkbeck  Institution,  South- 

ampton Buildings,  Chancery  Lane).  \ 

(Bote  and  Bromley  Bond  In- 
stitute, Bow  Itoad) . 

(Bow  Common  Working  Men’s 

Chib,  Devon’s  Road,  Bow  Common). 

■  ( Christchurch  l Forking  Men’s 

Club,  Mew  Street  Lark  Hall  Lane, 
Clapham). 

; — (Free Public  Library,  Great 

Smith  Street,  Westminster). 

(Holloway  Working  Men’s 

Club  and  Institute,  Holloway  Road). 

( Literary  and  Scientific  Insti- 
tution, Walworth). 

(London  Association  of  Fore- 
men Engineers  and  Draughtsmen). 

(London  Institution,  Fins- 
bury Circus.) 

(London  Library , St.  James'). 

(Royal  Architectural  Mu- 
seum and  School  of  Art,  Tufton  j 
Street,  Westminster). 

(Royal  Institute  of  British 

Architects,  Conduit  Street, Hanover 
Square.) 

(St.  James  and  Soho  Working 

Men’s  Club,  Rupert  Street,  Soho). 

(South  London  Working 

Men’s  College,  Blackfriars  Road). 

( Working  Men’s  Club,  Bri.v- 

ton  Hill). 

■  ( Working  Men’s  Club,  St. 

Mark's,  Victoria  Docks). 

■  ( Working  Men’s  Club  and 

Institute.  Battersea) . 

( Working  Men’s  Club  and 

Institute  Union.  Strand). 

(Working  Men’s  Club,  Tri-  \ 

angle,  Hackney). 

( Working  Men’s  College, Great 

Ormond  Street). 

Longwood  (Mechanics’  Institution). 

Lowestoft  (Library  and  Reading 
Room). 

Lye  (Institution). 

Lymmgton  ( Literary  Institute). 

Madeley,  Shropshire  ( Ansticc  Memo- 
rial, Workmen’s  Club  and  Institute) . 

Maidstone  (St.  Paul’s  Literary  In- 
stitute). 

( Working  Men’s  Club  and 

Institute.) 

Maldon,  Essex  (Literary  and  Me- 
chanics’  Institute). 

Manchester  (Ancoats  Branch  Free 
Library). 

(Campfield  Free  Lending 

Library) . 

(Clieetham  Branch  Li- 
brary). 

—  (Charlton  and  Ardwick 

Branch  Free  Librai-y). 

(Hulme  Branch  Free 

Library). 

-  (Laic  Library ). 


Manchester  (Mechanics’  Institution). 

(Natural  History  Museum, 

Peter  Street). 

(Owen’s  College). 

(Portico  Library  Mos- 
ley Street) . 

(Rochdale  Road  Branch 

Free  Library). 

(Royal  Exchange  Li- 
brary). 

(Scientific  and  Mechani- 
cal Society). 

Manningtree  (Manningtree and  Mist- 
ley  Literary  and  Scientific  Institu- 
tion) . 

Mansfield  (Co-operative  Industrial 
Society) . 

( Mechanics' , Artizans',  and 

Apprentices’  Library). 

(Mechanics’  Institute). 

Marlborough  (Reading  and  Mutual 
Improvement  Society). 

• (Working  Men’s  Hall). 

Melksham  (Mutual  Improvement 
Society). 

Melton  Mowbray  (Literary  Institute). 
Mere,  near  Bath  (Literary  Associa- 
tion). 

Middlesborongli  (Iron  and  Steel  In- 
stitute). 

(Mechanics’  Institu- 
tion). 

Middlewich  ( Literary  and  Scientific 
Institution) . 

Modbury  (Mechanics'  Institution). 
Newark  (Mechanics' Institute) . 
Newbury  (Literary  and  Scientific 
Institution). 

Newcastle-upon-Tyne  (Mechanics’  In- 
stitution). 

— — ( Working  Men’s 

Club). 

New  Mills,  near  Stockport  (Mechanics' 
Institute). 

Newport,  Isle  of  Wight  (Young Men’s 
Society  and  Reading  Room). 
Northampton  (Mechanics’  Institute). 
North  Shields  (Free  Library). 
Nottingham  (Mechanics’  Institution) . 

(Subscription  Library 

Bromley  House). 

Oldham  (Mechanics’ Institution,  Wer- 
neth) . 

Old  Kilpatrick,  near  Glasgow  (Public 
Library). 

Ormskirk  (Public  Library). 

Oswestry  (Institute). 

Over,  Cheshire  (Working  Men’s  In- 
stitute). 

Oxford  (North  Oxford  Working  Men's 
Club). 

Pat  ri  croft  ( Mechanics’  Institution). 
Pembroke  Dock  (Mechanics’ Institute) 
Pendleton  (Mechanics’  Institution) . 
Penzance  (Institute). 

(Penzance  Library). 

( Working  Men’s  Associa- 
tion). 

Perth  (Mechanics’  Library,  High 
Street). 
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Peterborough  ( Mechanics'  In  st ituiion). 

Plymouth  ( Working  Men's  Institute) 

Poutypool  (Literary  Institute) . 

Poole  (Literary  and  Scientific  Insti- 
tution) . 

(Mechanics’  Institute). 

Port  Glasgow  (Public  Library). 

Portsea  Island  ( Young  Men’s  Chris- 
tian Association). 

Preston  (Institution  for  the  Diffusion 
of  Knowledge). 

Redruth  (Redruth  Institution) . 

Reigate  (Mechanics’  Institution). 

Richmond  (Working  Men's  College). 

Rotherham  (Rotherham  and  Masbro’ 
Literary  and  Mechanics’  Institute) . 

Royston  (Institute). 

Rusholmc  (Public  Hall  and  Library) . I 

Ryde,  Isle  of  Wight  (Philosophical 
and.  Scientific  Society). 

( Young  Men's 

Christian  Association  andLiterary  [ 
Institute) . 

Saffron  Walden  (Literary  and  Scien- 
tific  Institution) . 

S t.  J ust  (Institution) . 

St.Leonards  (Mechanics'  Institution). 

( Working  Men’s  Club) . 

Salford  (Working  Men’s  College). 

Salisbury  (Literary  and  Scientific 
Institution). 

Saltaire  (Literary  Institute). 

Scarborough  (Mechanics'  and  Literary  \ 
Institute,  Vernon  Place) . 

Selby  (Mechanics’  Institute). 

Sevenoaks  (Literary  and  Scientific 
Institution). 

Shaftesbury  (Literary  Institution) . 

Sheerness  (Literary  Institute). 

Sheffield  (Branch  Free  Library) . 

(BrightsideBrancliLibrary) . 

— — — (Literary  and  Philosophical 
Society,  School  of  Arts) . 

( Mechanics’  Institution). 

Shepton  Mallet  (Reading  and  Mutual 
Improvement  Society). 

Sidmouth  (Mechanics'  Hall). 

Skipton,  Yorkshire  (Mechanics’  Insti- 
tute). 

Slough  (Mechanics’  Institute). 

Smethwick,  Staffordshire  (Library, 
Reading  Room,  and  Literary  Insti- 
tute). 

Southampton  (Polytechnic  Institu- 
tion). 

— — ( Workmen's  Hall) . 

Southport  (Athenaeum). 

South  Shields  (Public  Free  Library) . 

Southwell  (Literary Institution) . 

Spalding  (Christian  Young  Men’s  As- 
sociation) . 

(Mechanics'  Institute) . 

Stafford  ( Mechanics'  Institution). 

Staines  (Mechanics’  Institute). 

Stalybridge,  Cheshire  (Mechanics’ 
Institution). 

Stamford  (Institution). 

Stourbridge  (Associated  Institute). 

(Church  of  England 

Association.) 

• ( Iron  Works  Reading 

Room  and  Library. 
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Stourbridge  (Mechanics’  Institution) 

(Working  Men's  Insti- 
tute). 

Stowmarket  (Literary  Institution). 

Stratford  (Working  Men’s  Hall). 

Sudbury,  Suffolk  (Literary  and  Me- 
chanics' Institute). 

Surbiton  (Reading  room  and  Literary 
Institute) . 

Swansea  (Royal  Institution  of  South 
Wales) . 

(South  Wales  Institute  of 

Engineers). 

( Working  Man’s  Institute) 

Tavistock  (Mechanics’  Institute). 

(Public  Library). 

Thornton,  near  Bradford  (Mechanics 
Institute). 

Todmorden  (Mechanics'  Institution) . 

Truro  (Cornwall  County  Library). 

(Institution). 

(Royal  Institution  of  Cornwall) . 

Tunbridge  (Literary  and  Scientific 
Institute). 

— (Mechanics’  Institute.) 

Tunbridge  Wells  (Mechanics’  Institu- 
tion). 

(Society  of. Literature 

and  Science) . 

Turton,  near  Bolton  (Chapel  Town 
Institute) . 

Tynemouth  (Free  Public  Library). 

Ulverston  (Temperance  Hall). 

TJttoxeter  (Mechanics’  Literary  Insti - 
lute). 

Uxbridge  (Uxbridge  and  Hillingdon 
Reading  and  Newsroom  Institute). 

Wakefield  (Mechanics’  Institute). 

Wallingford  (Free  Library  and 
Literary  Institute) . 

Walsall  (Free  Library). 

Walsham-le-Willows,  Suffolk  (Insti- 
tute). 

Ware  (Institute). 

Warminster  (Athenceum). 

Watford  (Literary  Institute). 

(Public  Library). 

Wellingborough  (Working  Men’s 
Club). 

Wellington  (Young  Men's  Christian 
Association) . 

Wells,  Somerset  (Young  Men's  So- 
ciety). 

West  Bromwich  (Free  Library). 

Whaleybridge  ( Mechanics’  Institute). 

Whitby  (Institute). 

(Museum). 

(Subscription  Library). 

Whitehaven  (Mechanics’  Institute). 

(Working  Men's  Reading 

Room). 

Whitstable  (Institute) . 

Wilton  (Literary  Institute). 

Winchester  (Mechanics'  Institution) . 

(Training  College). 

Winsford  ( Town  Hall  Reading  Room ) . 

Wirksworth  (Mechanics’ Institution) . 

Wisbeach  (Mechanics’  Institute). 

With  am  (Literary  Institution). 

Witney  ( Athenceum ). 

Wolverhampton  (Law  Library). 


Wolverhampton  {Library). 

Wolverton  ( Institute ). 
WoodbridgcfLiferant ar.d  Mechanics’ 
Institute 1. 

Worcester  (Railway  Literary  Insti- 
tute) . 

( Workman’s  Hall). 

Workington  ( Mechanics'  Institute). 


Yarmouth,  Great  ( Parochial  Library 
and  Museum) . 

Yeovil  (Mutual  Improvement  So- 
ciety). 

York  (Institute  of  Popular  Science, 

&c.) 

(North  Eastern  Railway  Li- 
brary and  Reading  Room.) 


Presentations  of  portions  of  the  Works,  published  by  order  of  the  Com- 
missioners of  Patents,  have  been  made  to  the  following  Libraries: — 


Armagh  (Town  Clerk’s  Office). 

Aylesbury  (Mechanics’  Institution  anti 
Literary  Society,  Kingsbury). 

Birmingham  (Institution  of  Mechani- 
cal Engineers,  Newliall  Street). 

Boston,  Lincolnshire  (Public  Offices, 
Market  Place). 

CambridgefAVee  Library,  Jesus  Lane) . 

Cardifl'  (Free  Library  and  Museum). 

Chester  (Mechanics’  Institute,  St. 
John  Street) 

Coalbrookdale  ( Literary  anil  Scien- 
tific Institution). 

Coventry  ( Watchmakers'  Association) . 

Dublin  (Dublin  Library.  D’Olier 
Street). 

Dundee  (Association  of  Watchmakers 
and  Jewellers) . 

Edinburgh  (Rorological  Society). 

Ennis  (Public  Library). 

Gloucester  (Working  Men’s  Institute, 
Southgate  Street). 

Guernsey  (Public  Record  Office). 

Guildford  (Mechanics’  Institute). 

Ipswich  (Mechanics’  Institute,  Tavern 
Street). 

Kew  (Library  of  the  Royal  Gardens). 

Leominster  (Literary  Institute). 

London  (House  of  Lords). 

(House  of  Commons). 


London  ( Hon. Soc. of  Gray's  Inn). 

(Hon.  Soc.  of  Inner  Temple.) 

( „ „ Lincoln’ s Inn) . 

( „ „ Middle  Temple) . 

(Aeronautical  Society). 

(British  Horological  Insti- 
tute). 

(General  Post  Office). 

(Guildhall  Library) . 

(Institution  of  Civil  engi- 
neers). 

(Odontological  Society). 

(Royal  Society). 

(Society  of  Arts). 

(United  Service  Museum) . 

Manchester  (Literary  and  Philoso- 
phical Society,  George  Street). 

(Mechanics'  Institution, 

David  Street ) . 

Newcastle-upon-Tyne  (North  of  Eng- 
land. Institute  of  Mining  Engi- 
neers) . 

Over  Darwen  (Free  Public  Library). 

Oxford  (Bodleian  Library). 

Stretford,  near  Manchester  (Mecha- 
nics’ Institute). 

Swindon,  New  (Mechanics’  Institute) . 

Tam  worth  (Library  and  Reading 
Room,  George  Street). 

Yarmouth,  Norfolk  (Public  Library, 
South  Quay). 


British  Colonics  and  Foreign  States. 


British  Columbia — Mechanics’  Insti- 
tute, Victoria. 

Public  Library, 

New  Westminster. 

France — Academy  of  Science,  Paris. 

Germany  — Imperial  and  Provincial 
Library  of  the  University,  Stras- 
burg. 

Imperial  Statistical  Office, 

Berlin. 

Polytechnic  School,  Carls- 

ruhe,  Baden. 

Italy — Communal  Library,  Palermo. 

Netherlands  — Library  of  the  Poly- 
technic School.  Delft. 

New  Zealand — Athenaeum  and  Me- 
chanics’ Institute,  Dunedin. 

Russia— Imperial  Technological  Insti- 
tute, St.  Petersburg. 

Turkey— Literary  and  Scientific  Insti- 
tute, Smyrna. 

Victoria— School  of  Mines,  Ballaarat. 


United  States— American  Academy  of 
Arts  and  Sciences,  Boston. 

American  institute. 

New  York. 

American  Society  of 

Civil  Engineers,  Now  York. 

Industrial  University, 

Champaign,  Illinois. 

Mechanics’  Institute, 

San  Francisco. 

Mercantile  Library 


Association,  Pittsburgh,  Pennsyl- 
vania. 

• Odd  Fellows’  Library 


Association,  San  Francisco. 
Smithsonian  Insti- 
tute, Washington. 

Wabash  College, 

Crawfordsville,  Indiana.  - 

Young  Men’s  Chris- 


tian Association,  Scranton,  Pennsyl- 
vania. 
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TRADE  MARKS  JOURNAL. 

The  Trade  Marks  Journal  is  issued  every  Monday,  Wednesday,  and 
Saturday  by  the  Registrar  of  Trade  Marks,  in  parts  of  24  pp.,  royal 
4to.,  price  One  Shilling.  This  publication  consists  of  a list  of  appli- 
cations for  Trade  Marks,  with  illustrations  of  the  marks  in  pursuance 
of  the  rules  under  the  Act.  The  first  number  was  published  on 
Wednesday  the  3rd  of  May  187G.  The  Journal  is  sold  by  Knight  & 
Co.,  90,  Fleet  Street,  E.C.  ; Stevens  & Sons,  119,  Chancery  Lane,  W.C.; 
E.  Stanford,  55,  Charing  Cross,  S.W. ; Shaw  & Sons,  Fetter  Lane, 
E.C. ; Waterlow  & Sons,  “ Limited,”  24  and  25,  Birchin  Lane,  E.C. , 
GO,  61  and  65  London  Wall,  E.C.,  and  49,  Parliament  Street,  S.W. ; 
Butterworths,  7,  Fleet  Street,  E.C.  ; George  Downing,  8,  Quality  Court, 
Chancery  Lane,  E.C. ; Triibuer  & Co.,  57  and  59,Ludgate  Hill,  E.C., 
J.  M.  Johnson  & Sous,  Limited,  3,  Castle  Street,  Holborn,  E.C., 
and  56,  Hatton  Garden,  E.C. ; Palmer  & Howe,  1,  3,  and  5,  Bond 
Street,  Manchester  ; Alex.  Thom,  87  and  88,  Abbey  Street,  Dublin  ; 
and  Adam  & Charles  Black,  Edinburgh. 


PATENT  OFFICE  MUSEUM,  SOUTH  KENSINGTON. 

This  Museum  is  open  to  the  public  daily,  free  of  charge.  The  hours 
of  admission  are  as  follow  : — 

Mondays,  Tuesdays,  and  Saturdays,  10  a.m.  till  10  i».n. 

Wednesdays,  Thursdays,  and  Fridays,  from  10  a.m.  till  4,  5,  or 
6 p.m.,  according  to  the  season. 

If  any  Patentee  should  be  desirous  of  exhibiting  a model  of  his 
invention  in  London,  he  may  avail  himself  of  this  Museum,  which  has 
been  visited  since  its  opening  on  the  22nd  June  1857  by  more  than 
4,055,000  persons.  The  model  will  be  received  either  as  a gift  or  loan  ; 
if  deposited  as  a loan,  it  will  be  returned  on  demand.  Before  sending  a 
model  it  is  requested  that  the  size  and  description  of  it  shall  first  be 
given  to  the  Superintendent  of  the  Patent  Office  Museum.  No  charge 
is  made  for  the  exhibition  of  models. 


GALLERY  OF  PORTRAITS  OF  INVENTORS,  DISCO- 
VERERS, AND  INTRODUCERS  OF  USEFUL  ARTS. 

Presentations  or  loans  of  Portraits,  Medallions,  Busts,  and  Statues, 
in  augmentation  of  the  Collection,  are  solicited.  They  will  be  duly 
acknowledged  in  the  Commissioners  of  Patents’  Journal,  and  included 
in  the  next  edition  of  the  Catalogue, 


Abridgments  of  Specifications 


The  following  is  a KEY  to  the  classes  already  published.  The 
numbers  refer  to  the  list  of  Abridgments  on  pages  4,  5,  and  6,  where 
the  full  titles,  prices,  &c.,  are  given  : — 


A. 

Accordions.  See  Music,  &c.,  26. 

Accoutrements.  See  Fire-arms,  Ac.,  10. 

Acetic  acid.  See  Acids,  40. 

Acids,  Ac.,  40. 

Aerated  liquids.  See  Unfermented 
beverages,  Ac.,  80. 

Aerating  water.  See  Purifying,  Ac., 
water,  79. 

Aeronautics,  41. 

Agricultural  engines.  See  Steam  en- 
gine, 49. 

Agriculture,  81. 

Agriculture,  steam.  See  Steam  cul- 
ture, 8. 

Air,  Ac.,  engines,  62. 

Air  guns.  See  Fire-arms,  10. 

Air  pumps  of  steam  engines.  See 
Steam  engine,  49. 

Alarum  clocks.  See  Watches,  Ac.,  9. 

Alarums,  electric.  See  Electricity,  15. 

Alarums,  gas.  See  Gas,  17. 

Albums.  See  Photography,  19 ; Books, 
43. 

Alkalies.  See  Acids,  &c.,  40. 

Alloys.  See  Metals,  Ac.,  IS. 

Alum.  See  Acids,  Ac..  40. 

Alumina.  See  Acids,  Ac.,  40. 

Aluminium.  See  Metals,  Ac.,  18; 
Acids,  &c.,  40. 

Amalgamating  metals.  See  Metals, 
Ac.,  18. 

Ambulances.  See  Medicine,  Ac.,  25. 

Ammonia.  See  Acids,  Ac.,  40. 

Ammonium.  See  Acids,  Ac.,  40. 

Ammunition.  See  Fire-arms,  Ac.,  7 0. 

Anchors,  69. 

Anchors  for  steam  ploughing.  See 
Agriculture,  81. 

Anemometers.  Sec  Optical,  Ac.,  70. 

Annealing  furnaces.  See  Fuel,  30. 

Anthracite  furnaces.  See  Fuel,  30. 

Antimony.  See  Metals,  Ac.,  18 ; Acids, 
Ac.,  40. 

Aqueducts.  See  Bridges,  Ac.,  36. 

Arches.  See  Bridges,  36. 

Armour  plates,  rolling.  See  Iron  and 
Steel,  6. 

Armour  plates,  shaping.  See  Ship- 
building, 21. 

Arsenic.  See  Metals,  Ac.,  IS ; Acids, 
Ac.,  40. 

Arsenic  acid  and  arsenious  acid.  See 
Acids,  40. 

Artificial  leather,  SO. 

Artists’  instruments,  Ac.,  54. 

Asphalte.  See  Hoads,  Ac.,  35. 

Astronomical  instruments.  See  Opti- 
cal, Ac.,  70. 
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I Axles,  axletrees,  and  axle-boxes,  for 
railway  carriages,  Ac.,  See  Carriages 
for  railways,  46 ; Steam  engine,  49. 

B. 

Bagatelle  tables.  See  Toys,  Ac.,  51. 
Bags.  See  Trunks,  Ac.,  84. 

Balances.  See  Raising,  Ac.,  31. 
Balancing,  Ac.  millstones.  See  Grind- 
ing grain,  78. 

Balloons.  See  Aeronautics,  41. 
Balloons,  toy.  See  Toys,  51. 

Balls.  See  Toys,  51. 

Band  boxes.  See  Trunks,  Ac.,  84. 
Bands  and  belts.  See  Wearing  appa- 
rel, 66. 

Barium.  See  Acids,  Ac.,  40. 

Barley  mills.  See  Grinding  grain,  78. 
Barometers.  See  Optical,  Ac.,  76. 
Barrels,  74. 

Baryta.  See  Acids,  Ac.,  40. 

Baskets.  See  Trunks,  Ac.,  84. 

Baths  for  medical  use.  See  Medicine, 
Ac.,  25. 

Bayonets.  See  Fire-arms,  Ac.,  10. 
Beacons.  Sec  Harbours,  Ac.,  77. 
Beads.  See  Wearing  apparel,  68. 

Beds  and  bedsteads.  See  Furniture, 39. 
Beds  and  bedsteads  for  invalids.  See 
Medicine,  Ac.,  25  ; Furniture,  39. 
Beer  engines.  See  Hydraulics,  32. 
Bellows.  See  Fuel,  30. 

Bells.  See  Music,  Ac.,  26. 

Belts,  surgical.  See  Medicine,  Ac..  25. 
Beverages,  unfermented,  86. 

Billiards.  See  Toys,  Ac.,  51. 

Biscuits.  See  Cooking,  61. 

Biscuit  ware.  See  Pottery,  24. 
i Bismuth.  See  Acids,  Ac.,  40. 

Bits.  See  Saddlery,  34. 

Blacking.  See  Skins,  Ac., 55  ; Wearing 
apparel,  67. 

Blast  furnaces.  See  Iron  and  steel,  6 ; 
Fuel,  30. 

Bleaching,  Ac.,  fabrics,  14. 

Bleaching  fibrous  substances.  Sec 
Paper  11 ; Spinning,  28. 

Blinds.  See  Furniture,  39. 

Blinds,  ventilating.  /Ske Ventilation, 52. 
Blocks.  Sec  Raising  Ac.,  31. 

Boxes.  See  "Wearing  apparel,  66. 
Boat-building.  See  Ship-building,  21. 
Boats,  raising  and  lowering.  See 
Raising,  Ac.,  31;  Masts,  Ac.,  73. 
Boi'or  plates.  See  Iron  and  steel,  6. 
Boiler  tubes.  See  Metallic  pipes,  70. 
Boilers  of  steam  engines.  See  Steam 
engine,  49. 

Bolting,  Ac.,  flour.  See  Grinding  grain, 
73. 

Bolts.  See  Locks,  Ac.,  60. 


Bolts.  See  Nails,  ,Ve..  58. 

Jiomiet  boxes.  See  Trunks,  Ac.,  84. 
Bonnets  and  bonnet  boxes.  See 
Wearing  apparel,  65. 

Books,  Ac.,  43. 

Boot-cleaning  machines.  See  Brush- 
ing, 57. 

Boot  hooks.  See  Wearing  apparel,  67. 
Boot  jacks.  See  Wearing  apparel,  67. 
Boots.  See  Wearing  apparel,  67. 
Boracic  acid.  See  Acids,  40. 

Bottling.  See  Preparing,  &c.,  cork, 
&c.,  56. 

Boxes  for  pens,  leads,  Ac.  See  Wri- 
ting, 37. 

Boxes.  See  Trunks,  &c.,  84. 

Bracelets.  See  Wearing  apparel,  6S. 
Braces.  See  Wearing  apparel,  66. 
Braid.  Sec  Lace,  &c.,  29. 

Brakes.  See  Carriages  for  railways, 
46;  Steam-engine,  49 ; Mining,  71- 
Brass.  See  Metals,  &c.,  18. 
Bread-making.  See  Cooking,  Ac.,  61. 

“ Breakfast  powders.”  See  Tea,  Ac.,  87. 
Breakwaters.  See  Harbours,  &c.,  77. 
Breast  pins.  See  Wearing  apparel,  68. 
Breast-plates.  See  Fire-arms,  &c.,  10. 
Breeches.  See  Wearing  apparel,  66. 
Bricks  and  tiles,  22. 

Bricks,  ventilating.  See  Ventilation,  52. 
Bridges,  &c.,  36. 

Bromine.  See  Acids,  &c.,  40. 

Brooches.  See  Wearing  apparel,  68. 
Brushes  for  artists.  See  Artists’  in- 
struments, 54 ; Brushing,  57. 
Brushing,  &c.,  57. 

Buckles.  See  Wearing  apparel,  6S. 
Buffers.  See  Carriages,  &c.,  for  rail- 
ways, 46. 

Bugles.  See  Music,  &c.,  26. 
Bullet-making  machines.  See  Fire- 
arms, &c.,  10. 

Bungs.  See  Preparing  and  cutting 
cork,  56. 

Buoys.  See  Harbours,  Ac.,  77. 

Bustles.  See  Wearing  apparel,  66. 
Buttons.  See  Wearing  apparel  68. 

c. 

Cable  stoppers.  See  Raising,  &c.,  31. 
Cables,  telegraphic.  Sec  Electricity,  15. 
Caddies.  See  Trunks,  Ac.,  84. 
Cadmium,  See  Acids,  Ac.,  40. 

Cages,  miners’  safety.  See  Mining,  71. 
Caissons.  See  Harbours,  Ac.,  77. 
Calcining  furnaces.  See  Metals,  Ac., 
18 ; Fuel,  30. 

Calcium.  See  .Voids,  Ac.,  40. 
Calculating  machines.  See  Optical, 
Ac.,  76. 

Calico,  bleaching,  dyeing,  and  print- 
i ng  14. 

Cameras.  See  Photography,  19;  Op- 
tical, Ac.,  76. 

Canal  navigation.  See  Marine  pro- 
pulsion, 5. 

Canals.  See  Harbours,  Ac.,  77. 
Candles.  See  Oils,  Ac.,  27. 
Candlesticks.  See  Lamps,  Ac.,  44. 
Cannon.  See  Fire-arms,  10. 
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Canvas.  See  Weaving,  20. 

Capes.  See  Wearing  apparel,  66. 

Caps  and  cap  fronts.  See  Wearing 
apparel,  65. 

Caps  and  capsules.  See  Preparing  and 
cutting  cork,  56. 

Capstans.  See  Raising,  Ac.,  31. 

Carbon.  See  Acids,  Ac.,  40. 

Carbonic  acid.  See  Acids,  40. 
Cardboard.  See  Paper,  11. 

Card  cases.  See  Books,  Ac.,  43. 
Carding  engines.  See  Spinning,  28. 
Cards.  See  Paper,  12. 

Carpet  bags.  See  Trunks,  Ac.,  S4. 
Carpets.  See  Weaving,  20. 

Carriage  lamps.  See  Lamps,  44. 
Carriages  for  guns.  See  Fire-arms, 
Ac.,  10. 

Carriages  for  invalids.  See  Medicine, 
Ac.,  25. 

Carriages,  Ac.,  for  railways,  46. 
Cartridges.  See  Fire-arms,  Ac.,  10. 
Cartridges,  miner’s.  See  Mining,  71 
Cask  stands.  See  Casks,  74. 

Caskets.  See  Trunks,  Ac.,  84. 

Casks,  74. 

Casting  metals.  See  Metals,  Ac.,  18. 
Castors.  See  Furniture,  39. 

Cattle  medicines.  See  Farriery,  Ac.,  53. 
Cement,  brush  maker’s.  See  Brushing, 
57. 

Centre  boards.  See  Steering,  75. 
Cesspools.  See  Waterclosets.  Ac.,  63. 
Chains  (jewellery).  See  Wearing  ap- 
parel, 68. 

Chairs.  See  Furniture,  39. 

Chairs,  invalid.  See  Medicine,  25 ; 
Furniture,  39. 

Chalybeate  waters.  See  Unfer- 
mented beverages,  Ac.,  86. 

Chamber  utensils.  See  Waterclosets 
Ac.,  63. 

Chandeliers.  See  Lamps,  Ac.,  44. 
Cheese  making.  See  Milking,  Ac.,  72. 
Chemises.  See  Wearing  apparel,  66. 
Chenille.  See  Lace,  Ac.,  29. 

Chess.  See  Toys,  51. 

Chests.  See  Trunks,  Ac.,  84. 

Chicory,  manufacturing  and  preparing 
for  sale.  See  Tea,  Ac.,  87. 

Chimneys  and  Chimney  tops.  See 
Fuel,  30. 

Chimneys  sweeping.  See  Brushing,  57. 
Chinaware.  See  Pottery,  24. 

Chlorine.  See  Acids,  Ac.,  40. 

Chocolate  or  cocoa,  concentrated  ex- 
tracts of.  See  Tea,  Ac.,  87. 

Chocolate  or  cocoa,  manufacturing  and 
preparing  for  sale.  See  Tea,  Ac.,  87. 
Chocolate,  preparing  as  a drink.  See 
Unfermented  beverages,  Ac.,  86. 
Chromium.  See  Acids,  Ac.,  40. 
Churning.  See  Milking,  Ac.,  72. 
Cigars,  cigarettes,  and  cigar  holders. 

See  Tobacco,  42. 

Cinder  sifters.  See  Fuel,  30. 

Cisterns.  See  Hydraulics,  32. 

Citric  acid.  See  Acids,  40. 

Clasps  and  clips.  See  Writing,  Ac.,  87. 
Clinometers.  See  Optical,  Ac.,  76. 
Cloaks.  See  Wearing  apparel,  66. 


Clocks.  Sec  Watches,  Ac.,  9. 

Clod  crushers.  See  Agriculture,  81. 

Clogs.  Sec  Wearing  apparel,  67. 

Coal  scuttles.  See  Fuel,  30. 

Coating  metals.  See  Metals,  Ac.,  18  ; 
Plating,  Ac.,  metals,  23. 

Coats.  See  Wearing  apparel,  66. 

Cobalt.  See  Metals,  18;  Acids,  Ac.,  40. 

Cocks.  See  Hydraulics,  32. 

Cocoa  or  chocolate,  concentrated  ex- 
tracts of.  See  Tea,  Ac.,  87. 

Cocoa  or  chocolate,  manufacturing  and 
preparing  for  sale.  See  Tea,  Ac.,  87. 

Cocoa,  preparing  as  adrink.  See  Un- 
fermented beverages,  Ac.,  86. 

Coffee,  concentrated  extracts  of.  See 
Tea,  Ac.,  87. 

Coffee,  manufacturing  and  preparing 
for  sale.  See  Tea,  Ac.,  87. 

Coffee  mills.  See  Grinding  grain,  Ac., 
78. 

Coffee,  preparing  as  a drink.  See  Un- 
fermented beverages,  Ac.,  86. 

Coffer  dams.  See  Bridges,  36 ; Har- 
bours, Ac.,  77. 

Coke  ovens.  See  Fuel,  30. 

Collars.  See  Wearing  apparel,  66. 

Collars  for  horses.  See  Saddlery,  34. 

Colours.  See  Paints,  50. 

Colours,  artists’.  See  Artists  instru- 
ments, Ac.,  54. 

Combing  machines.  See  Spinning,  28. 

Commodes.  See  Furniture,  39 ; Water- 
closets,  Ac.,  63. 

Com  passes,  drawing.  See  Optical,  Ac., 
76. 

Compasses.magnetic.  See  Electricity, 
15;  Optical,  Ac.,  76. 

Compasses,  mariners’.  See  Electricity, 
15  ; Optical,  Ac.,  76. 

Concertinas.  See  M usic,  Ac..  26. 

Condensers  of  steam  engines.  See 
Steam  engine,  49. 

Confectionery.  See  Cooking,  Ac.,  61. 

Confectionery  ices.  See  Ice-making, 
Ac.,  85. 

Conveying  water.  See  Hydraulics, 
32. 

Cooking,  Ac.,  61. 

Copper.  See  Metals,  Ac.,  18. 

Copper  oxides,  Ac.  See  Acids,  Ac.,  40. 

Copying  presses.  See  Writing,  Ac.  37. 

Corkcuttmg,  Ac.,  56. 

Corkscrews.  See  Preparing  and  cut- 
ting cork,  56. 

Cornets.  See  Music,  26. 

Cots  and  cradles.  See  Furniture,  39. 

Cotton  gins.  See  Spinning,  28. 

Couches.  See  Furniture,  39. 

Couplings  for  tubes.  See  Metallic 
pipes,  Ac.,  70. 

Crab-winches,  steam.  See  Raising, 
Ac.,  31 ; Steam  engine,  49. 

Cranes.  See  Raising,  Ac.,  31. 

Cranes,  hydraulic.  See  Raising,  Ac., 
31 ; Hydraulics,  32. 

Cranes,  steam.  See  Raising,  Ac.,  31 ; 
Steam  engine,  49. 

Crates.  See  Trunks,  Ac.,  84. 

Cravats.  See  Wearing  apparel,  66. 

Crayons.  See  Artists’  instruments, 
Ac.,  54. 
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Crayons  and  crayon  holders.  See 
Writing,  Ac.,  37  ; Artists'  instru- 
ments, Ac.,  5t. 

Cricket.  See  Toys,  Ac.,  51. 

Crinolines.  See  Wearing  apparel,  66. 

Crochet  needles  and  holders.  See 
Needles,  45. 

Croquet.  See  Toys,  Ac.,  51. 

Crushing  grain,  Ac.  See  Grinding 
grain,  78. 

Crushing  machinery  for  iron  ores. 
See  Iron  and  steel,  6 ; Metals,  Ac.,  18. 

Cuirasses.  See  Fire-arms,  Ac.,  10. 

Cultivators.  See  Agriculture,  81. 

Currycombs.  See  Saddlery,  84. 

Curtains.  See  Furniture,  39. 

Cyanogen.  See  Acids,  Ac.  40. 


D. 

Dams.  See  Harbours,  Ac.,  77. 

Decoctions,  unconcentrated.  See  Un- 
fermented beverages,  Ac.,  86. 

Decorticating  grain  and  seeds.  See 
Grinding  grain,  78. 

Dentistry.  See  Medicine,  25. 

Derricks.  See  Raising,  Ac.,  31. 

Derricks,  steam.  See  Raising,  Ac.,  31 ; 
Steam  engine,  49. 

Desks.  See  Writing,  37. 

Despatch  boxes.  See  Trunks,  Ac.,  84. 

Detonating  signals.  See  Railway  sig- 
nals, 38. 

Dibbles.  See  Agriculture,  81. 

Diggers  and  digging  machines.  See 
Agriculture,  81. 

Diving  apparatus.  See  Raising,  Ac- 
31. 

Docks.  See  Harbours,  Ac.,  77. 

Dolls.  See  Toys,  51. 

Door-springs.  See  Hinges,  Ac.,  59. 

Draining  mines.  See  Mining,  71. 

Drain  pipes,  laying.  See  Agriculture, 
81. 

Drain  ploughs.  See  Agriculture,  81. 

Drain  tiles  and  pipes.  See  Drains, 
Ac.,  1. 

Drains  and  sewers,  1. 

Draughts  and  draughtboards.  See 
Toys,  51. 

Drawers.  See  Wearing  apparel,  66. 

Dredgers,  steam.  See  Steam  engine, 
49  THarbours,  Ac.,  77. 

Dredging.  See  Raising,  Ac.,  31 ; Har- 
bours, Ac.,  77. 

Dress  fastenings.  See  Wearing  ap- 
parel, 68. 

Dressing  cases.  See  Trunks,  Ac.,  84. 

Dressing  flour  and  meal.  See  Grinding 
grain,  78. 

Dressing  millstones.  See  Grinding 
grain,  78. 

Drills,  seed  and  manure.  See  Agri  < 
culture,  81. 

Drums.  See  Music,  Ac.,  26. 

Dry  docks.  See  Harbours,  Ac.,  77. 

Dyeing.  See  Bleaching,  Ac.,  14. 

Dynamometers.  See  Optical,  Ac.,  76. 


E. 

Earrings.  See  Wearing  apparel,  6S. 

Earth  closets.  See  Waterclosets,  Ac., 
63. 

Earthenware.  See  Pottery,  24. 

Easels.  See  Artists’  instruments,  54. 

Effervescing  drinks.  See  Unfermented 
beverages,  Ac.,  86. 

Electricity,  &c.,  15. 

Embankments.  See  Harbours,  &c.,  77 . 

Embroidering.  See  Sewing,  2. 

Endless  travelling  railways.  Nee  Aids 
to  locomotion,  7. 

Envelopes.  See  Paper,  12 ; Writing 
instruments,  &c..  37. 

Excavating.  See  Harbours,  Ac.,  77. 

Exercises.  See  Toys,  Ac.,  51. 

Explosive  compounds.  See  Pire-arms, 

&c.,  10. 

Explosive  compounds  for  blasting. 
See  Mining,  Ac.,  71. 

Extracts,  unconcentrated.  See  Un- 
fermented beverages,  &c.,  86. 

Eyelets.  See  Wearing  apparel,  68. 


F. 

Fan  blowers.  See  Fuel,  80. 

Fans,  rotary.  See  Ventilation,  52. 
Farriery,  &c.,  53. 

Fats.  See  Oils,  &e.,  27. 

Feeding  bottles.  Scj  Medicines,  25. 
Filters,  water.  SeeZ  Hydraulics,  32. 

Purifying,  Ac.  water,  79. 

Filters,  sugar.  See  Sugar,  48. 

Fins,  steering.  See  Steering,  &c.,  75. 
Fire-arms,  &c.,  10. 

Fire-arms,  toy.  See  Toys,  51. 

Fire  bars.  See  Fuel,  &c.,  30. 
Fire-grates.  See  Fuel,  Ac.,  30. 
Fire-proof  depositories.  See  Safes,  &c., 
64. 

Fireworks.  See  Toys,  51. 

Flageolets.  See  Music,  Ac.,  26. 

Flesh  brushes.  See  Brushing,  57. 
Floating  docks.  See  Harbours,  &c.,  77. 
Floorcloth,  80. 

Flues.  See  Fuel,  30. 

Fluorine.  See  Acids,  &c.,  40. 

Flutes.  See  Music,  Ac.,  26. 

Fog  signals.  See  Railway  signals,  38. 
Food,  preservation  of,  4. 

Footways.  See  Roads,  Ac.,  35. 
Fountains.  See  Hydraulics,  32. 
Freezing  mixtures.  See  lee-making, 
Ac.,  85. 

Frills  and  trillings.  See  Wearing  ap- 
parel, 66. 

Fringe.  See  Lace,  &c.,  29. 
Fruit-cleaning  machines.  See  Brush- 
ing, 57. 

Fruit,  machinery  for  paring,  slicing, 
Ac.  See  Cooking,  Ac.,  61. 

Fuel,  30. 

Furnaces.  See  Iron  and  steel,  6 ; Metals 
and  alloys,  IS ; Fuel,  80  ; Steam  en- 
gine, 49. 

Furniture,  Ac.,  89. 

Fusees  and  fusee  cases.  See  Tobacco, 
42. 


Fuses  for  firing  blasting  charges.  See 
Mining,  71. 


G. 

Gaiters.  See  Wearing  apparel,  66. 
Galvanic  batteries.  See  Electricity, 
15. 

Games.  See  Toys,  51. 

Garters.  See  Wearing  apparel,  66. 
Gas,  17. 

Gas  engines.  See  Air,  Ac.,  engines, 
62. 

Gas  meters.  See  Gas  17. 

Gasometers.  See  Gas,  17. 

Gas  stoves.  See  Gas,  17 ; Fuel,  Ac.,  30. 
Gas  tubes.  See  Metallic  pipes.  70. 
Gates,  dock.  See  Harbours,  Ac.,  77. 
Gates,  lock.  See  Harbours,  Ac.,  77. 
Gauges,  air.  See  Ventilation,  52. 
Gauges,  steam.  See  Steam  engine,  49. 
Gauges,  water.  See  Hydraulics,  32 ; 

Steam  engine,  49. 

Girths.  See  Saddlery,  34. 

Globes.  See  Optical,  Ac.,  76. 

Globes  for  lamps.  See  Lamps,  44. 
Glove  fastenings.  See  Wearing  ap- 
parel, 68. 

Gloves.  See  Wearing  apparel,  66. 
Gold.  See  Metals.Ac..  18 ; Acids,  Ac.,  40. 
Goloshes.  See  Wearing  apparel,  67. 
Graphometers.  See  Optical,  Ac.,  76. 

Gr  ates.  See  Fuel,  Ac.,  30. 

Graving  docks.  See  Harbours,  Ac.,  77. 
Gridirons  for  repairing  ships.  See 
Harbours,  Ac.,  77. 

Grinding  grain.  78. 

Grooming  horses  by  machinery.  See 
Brushing,  57. 

Grubbers.  See  Agriculture,  81. 
Guitars.  See  Music,  Ac.,  26. 

Gunboats.  See  Ship-building,  21. 
Gunpowder.  See  Fire-arms,  10. 
Gutta-perclm.  See  India-rubber,  16. 
Gutters.  See  Drains,  1 ; Roads,  35. 
Gymnastics.  See  Medicine,  Ac.,  25 ; 
Toys,  51. 

H. 

Habits.  See  Wearing  apparel,  66. 
Hair-brushing  machinery.  See  Brush- 
ing, 57. 

Hair  cloth.  See  Weaving,  20. 

Hair  pins.  See  Needles,  Ac.,  45. 
Hammers,  steam.  See  Iron  and  steel, 
6 ; Steam  engine,  49. 

Hammocks.  See  Furniture,  39. 

H arbours,  Ac.,  77. 

Harmoniums.  See  Music,  Ac.,  26. 
Harness.  See  Saddlery,  34. 

Harps  and  harpsichords.  See  Music. 
Ac.,  26. 

Harrows.  See  Agriculture,  81. 
Harvesters.  See  Agriculture,  81. 
Hassocks.'  See  Furniture,  39. 

Hat  boxes.  See  Trunks,  Ac.,  84. 

Hats,  hat  bands,  and  hat  boxes.  See 
Wearing  apparel,  65. 

Haymakers.  See  Agriculture,  81. 

Hay  rakes.  See  Agriculture,  81. 


20 


llen-cl  coverings.  See  Wearing  ap- 
parel, (55. 

Heckling  machines.  See  Spinning, 
28. 

Heliography.  See  Photography,  19. 

Helmets.  See  Fire-arms,  Ac.,  10 ; 
Wearing  apparel,  65. 

Hides.  See  Skins,  55. 

Hinges  and  hinge  joints,  59. 

Hoes.  See  Agriculture.  81. 

Hoists.  See  Raising,  Ac.,  31. 

Hoists,  steam.  See  Raising,  Ac.,  31. 
Steam-engine,  49. 

Hooks  and  eyes.  See  Wearing  ap- 
parel, 68. 

Hop  cultivation.  See  Agriculture, SI. 

Horns.  See  Music,  &c.,  26. 

Horse  medicines.  See  Farriery,  53. 

Horse  shoes.  See  Farriery,  53. 

Hosiery.  See  Wearing  apparel,  66. 

Hospitals.  See  Medicine,  Ac.,  25. 

Hulling,  Ac.,  grain.  See  Grinding 
grain,  78. 

Hydrants.  See  Hydraulics,  32. 

Hydraulics,  32. 

Hydrochloric  acid.  See  Acids,  40. 

Hydrocyanic  acid.  See  Acids,  40. 

Hydrogen.  See  Acids,  Ac.,  40. 

Hydro-propulsion.  See  Marine  pro- 
pulsion, 5, 

Hygrometers.  See  Optical,  Ac.,  76. 


I. 

Ice  creams.  See  Ice-making,  Ac.,  85. 

Ice  houses,  85. 

Ice-making  machines,  85. 

Ice  pails.  See  Ice-making,  Ac.,  85. 

Ice  safes,  85. 

Ice  wells.  See  Ice-making,  Ac.,  85. 

India-rubber,  16. 

India-rubber  horse-shoes.  See  Farri- 
ery, 53. 

Infusions,  unconcentrated.  See  Un- 
fermented beverages,  Ac.,  86. 

Ink  and  inkstands.  See  Writing,  Ac. 
37. 

Insulators.  See  Electricity,  15. 

Invalid  bedsteads.  See  Medicine,  Ac., 
25 ; Furniture,  39. 

Iodine.  See  Acids,  Ac.,  40. 

Iron  and  steel,  6. 

Iron  oxides,  Ac.  See  Acids,  Ac.,  40. 

Irrigating  and  watering  land.  See 
Agriculture,  81. 


J. 


Jackets.  See  Wearing  apparel,  66. 
Jacks,  hydraulic.  See  Hydraulics,  32. 
Jacks,  roasting.  See  Cooking,  61. 
Jacks,  screw.  Sec  Raising,  Ac.,  31. 
Jacquard  machines.  See  Weaving, 
20  ; Lace,  29 ; 

Jewellery.  See  Wearing  apparel,  68. 


K. 

Kaleidoscopes.  See  Optical,  Ac.,  76. 

Kamptulieon.  See  Artificial  leather, 
Ac.,  80. 

Keels,  sliding.  See  Steering,  75. 

Kegs.  See  Casks,  74. 

Kettles  for  the  table.  See  Unfer- 
mented beverages,  Ac.,  86. 

Kilns.  See  Bricks  and  tiles,  22  ; Pot- 
tery, 24;  Fuel,  30. 

Kites.  See  Aeronautics,  41 ; Toys,  51 . 

Knapsacks.  See  Fire-arms,  Ac.,  10. 

Kneading  machines.  See  Cooking,  Ac. 

61. 

Knife  cleaners.  See  Brushing,  57. 

Knitting  machines.  See  Lace,  29. 

Knobs.  See  Furniture,  Ac.,  39 ; Locks, 
60. 

L. 

Labels.  See  Writing,  Ac.,  37. 

Lace,  Ac.,  29. 

Lampblack.  See  Paints,  50. 

Lamps,  Ac.,  44. 

Lamps,  cooking.  See  Lamps,  44; 
Cooking,  61. 

Lasts  for  making  boots  and  shoes.  See 
Wearing  apparel,  67. 

Latches.  See  Locks,  Ac.,  60. 

Launching  vessels.  See  Ship-build- 
ing, 21. 

Lead.  See  Metals,  Ac.,  18. 

Load  for  paints.  See  Paints,  50. 

Lead,  oxides,  Ac.  See  Acids,  Ac. , 40. 

Leather.  See  Skins,  Ac.,  55. 

Leather  cloth.  See  Artificial  leather 
80. 

Lee  boards.  See  Steering,  Ac.,  75. 

Leggings.  See  Wearing  apparel,  66. 

Lemonade.  See  Unfermented  beve- 
rages, Ac.,  86. 

Lemon  and  other  fruit  squeezers.  See 
Unfermented  beverages,  Ac.,  86. 

Lenses.  See  Optical,  Ac.,  76. 

Levels.  See  Optical,  Ac.,  76. 

Lifts.  See  Raising,  31. 

Lifts,  steam.  See  Raising,  31 ; Steam 
engine,  49. 

Lighthouse  lamps.  See  Lamps,  44. 

Lighthouses.  See  Harbours,  Ac.,  77. 

Lighting  mines.  See  Mining,  71. 

Limbs,  artificial.  See  Medicine,  Ac., 
25. 

Lime.  See  Acids,  Ac.  40. 

Lime  light.  See  Lamps,  Ac.,  44. 

Linoleum.  See  Artificial  leather,  Ac., 
80. 

Liqueurs.  See  Unfermented  beve-- 
rages,  Ac.,  86. 

Lockets.  See  Wearing  apparel,  68. 

Locks,  Ac  , 60. 

Locks,  canal,  Ac.  See  1 1 arbours,  Ac.,  7i 

Locks  for  guns.  See  Fire-arms,  10. 

Locomotion,  aids  to,  7. 

Locomotive  steam  carriages.  See 
Steam  engine,  49. 

Logs.  See  Optical,  Ac.,  76. 

Looking-glasses.  See  Furniture,  39. 

Looms.  See  Weaving,  20. 

Lowering  apparatus.  See  Raising, 
Ac.,  31. 


T. 


E 


Lozenges.  See  Medicine,  23 ; Cooking, 
61. 

Lubricants.  See  Oils,  &c.,  27 . 


M. 

Machine  needles.  See  Needles,  45. 
Magic  lanterns.  See  Toys,  51. 

Magnesia.  See  Acids,  Ac.,  40. 
Magnesium.  See  Acids,  Ac.,  40. 
Magnetism.  Nee  Electricity,  15. 

Malt  mills.  See  Grinding  grain,  78. 
Manganese.  See  Acids,  Ac.,  40. 
Mangers.  See  Saddlery,  &c.,  84. 
Manifold  writers.  See  Writing,  37. 
Manoeuvring  ships  and  vessels.  See 
Steering,  Ac.,  75. 

Mantillas  and  mantles.  See  Wearing 
apparel,  66. 

Manure,  3. 

Manure  distributors,  Ac.  See  Agri- 
culture, 81. 

Marine  engines.  See  Marine  propul- 
sion, 5 ; Steam  engine,  49. 

Marine  propulsion,  6. 

Mariners’  compasses.  See  Electricity, 
15. 

Masts,  Ac.,  73. 

Mathematical  instruments.  See  Art- 
ists’ instruments,  54;  Optical,  i Ac., 
76. 

Mattresses.  See  Furniture,  39. 

Meat  screens.  See  Cooking,  61. 
Medicine,  &c.,  25. 

Medicine,  horse  and  cattle.  See  Far- 
riery, 53. 

Memorandum  books.  See  Books,  43. 
Mercury.  See  Acids,  Ac.,  40. 

Metals  and  alloys,  18. 

Metals,  plating,  &c.,  23. 

Metals,  separating.  See  Metals,  &c., 
18. 

Meteorological  Instruments.  See  Op- 
tical, Ac.,  76. 

Meters,  gas.  See  Gas,  17. 

Meters,  water.  See  Hydraulics,  32. 
Micrometers.  See  Optical,  Ac.,  76. 
Microscopes.  See  Optical,  Ac.,  76. 
Milking,  Ac.,  72. 

Millboard.  Nee  Paper,  11. 

Mills,  barley.  See  Grinding  grain, 78. 
Mills,  coflee.  See  Grinding  grain,  78. 
Mills,  flour.  See  Grinding  grain,  78. 
Mills,  malt.  See  Grinding  grain,  78. 
Mills,  paint.  See  Paints,  50. 

Mills,  sugar.  See  Sugar,  48. 

Mills,  water.  See  Hydraulics,  32; 

Grinding  grain,  78. 

Millstones.  See  Grinding  grain,  78. 
Millstones,  balancing.  See  Grinding 
grain,  78. 

Millstones,  dressing,  Ac.  See  Grinding 
grain,  78. 

Mincing  machines.  See  Cooking,  61. 
Mineral  waters.  See  TJnfermented 
beverages,  Ac.,  86. 

Miners’  lamps.  See  Lamps.  44. 

Mines,  ventilating.  See  Ventilation,  52. 
Mining,  Ac.,  71. 

Mittens.  See  Wearing  apparel,  66. 


Motive  power.  See  Hydraulics,  32 
Steam  engine,  49 ; Air  and  gas  en- 
gines, 62. 

Moulds,  sugar.  See  Sugar,  48. 

Mowers.  See  Agriculture,  81. 

Muffs.  See  Wearing  apparel,  66. 

Mules.  See  Spinning,  28. 

Muriatic  acid.  See  Acids,  40. 

Music  and  musical  instruments,  26. 
Music  stands.  See  Music,  Ac.,  26. 

N. 

Nails,  Ac.,  58. 

Nails,  horse-shoe.  See  Farriery,  33; 
Nails,  58. 

Nautical  instruments.  See  Optical. 
Ac.,  76. 

Necklaces  and  necklets.  See  Wearing 
apparel,  68. 

Neckties.  See  Wearing  apparel,  66. 
Needle  cases.  See  Sewing,  2. 

Needles  and  pins,  45. 

Netting.  See  Lace,  Ac..  29. 

Nickel.  See  Metals,  Ac.,  18 ; Acids 
Ac.,  40. 

Nitre.  See  Acids,  Ac.,  40. 

Nitric  acid.  See  Acids,  40. 

Nitrogen.  See  Acids,  Ac.  40. 

Nosebags.  See  Saddlery,  34. 

Nuts.  See  Nails,  Ac.,  58. 

O. 

Oars.  See  Marine  propulsion,  5. 
Octants.  See  Optical,  Ac.,  76. 

Oilcloth,  80. 

Oils,  Ac.,  27. 

Oilskin,  80. 

Optical,  Ac.,  instruments,  76. 

Ordnance.  See  Fire-arms,  10. 

Organs.  See  Music,  Ac.,  26. 

Ovens.  See  Fuel,  30. 

Ovens,  bakers’.  See  Fuel,  30 ; Cook 
ing,  61. 

Overalls.  See  Wearing  apparel.  66. 
Overcoats.  See  Wearing  apparel,  66. 
Overshoes.  See  Wearing  apparel.  67  . 
Oxalic  acid.  See  Acids,  40. 

Oxides.  See  Acids,  Ac.,  40. 

Oxygen.  See  Acids,  Ac.,  40. 

P. 

Packing  cases.  See  Trunks,  Ac..  84. 
Packing  for  pistons  of  steam  engines 
See  Steam  engine,  49. 

Paddle-wheels.  See  Marine  propul- 
sion, 5. 

Paints,  Ac.,  50. 

Paints  for  artists.  See  Artists’  instru- 
ments, Ac.,  54. 

Pantaloons.  See  Wearing  apparel,  66. 
Paper,  11, 12. 

Paperhangings.  See  Paper,  12;  Print- 
ing, IS. 

Papier  machd.  Nee  Paper  11. 
Parachutes.  See  Aeronautics,  41. 
Parasols.  See  Umbrellas,  47. 
Pasteboard.  See  Paper,  11, 12. 
Pattens.  See  Wearing  apparel,  67. 
Paving.  See  Roads,  35. 

Peat.  See  Fuel,  30. 

Pedometers.  Nee  Optical,  Ac..  76. 


Pencil  rases  and  holders.  See  Wri- 
ting, Ac.,  37 ; Artists’  instruments, 
54. 

Pencil  eases,  boxes  to  hold  leads  for. 
See  Writing,  Ac.,  37. 

Pens  and  penholders.  See  Writing, 
&c.,  37  ; Artists’  instruments,  54. 

Pens,  boxes  for  holding.  See  W riting, 
Ac.,  37 . 

Pepper,  hulling.  See  Grinding  grain, 
78. 

Perpetual  motion.  See  Hydraulics, 
32  ; Air,  Ac.,  engines,  G2. 

Petticoats.  See  Wearing  apparel,  66. 

Phenakistoscopes.  See  Photography, 
19  ; Optical,  Ac.,  76. 

Phenic  acid.  See  Acids,  40. 

Philosophical  instruments.  See  Op- 
tical, Ac.,  76. 

Phosphoric  acid.  See  Acids,  40. 

Phosphorus.  See  Acids,  Ac.,  40. 

Photography,  19. 

Pianofortes.  See  Music,  Ac.,  26. 

Picture  frames.  See  Furniture,  39. 

Piers.  See  Harbours,  Ac.,  77. 

Pile  drivers,  steam.  See  Steam  en- 
gine, 49 ; Harbours,  Ac.,  77. 

Piles.  See  Harbours,  Ac  , 77. 

Pins.  See  Needles,  Ac.,  45. 

Pipes.  See  Tobacco,  42. 

Pipes,  drain.  See  Drains,  1. 

Pipes,  metallic.  See  Metallic  pipes,  70. 

Pistols.  See  Fire-arms,  10. 

Pistons  of  steam  engines.  See  Steam 
engine,  49. 

Pit  chains.  See  Mining,  Ac.,  71. 

Plaiting.  See  Lace,  Ac.,  29 

Plating  metals,  23. 

Playing  canls,  See  Toys,  51. 

Ploughs  and  ploughing  machines.  See 
Agriculture,  81/ 

Plumb  levels.  See  Optical,  Ac.,  76. 

Pocket  books.  See  Books,  43. 

Porcelain.  See  Pottery,  24. 

Portfolios.  See  Books,  43. 

Portfolios  for  music.  See  Music,  26. 

Portmanteaus.  See  Trunks,  Ac.,  84. 

Potash.  See  Acids,  Ac.,  40. 

Potash  water.  See  Unfermented  be- 
verages, Ac.,  86. 

Potassium.  See  Acids,  Ac.,  40. 

Potatoe  diggers.  See  Agriculture,  IS. 

Pottery,  24. 

Pouches  for  tobacco.  See  Tobacco,  42. 

Powder  flasks.  Sec  Fire-arms,  Ac.,  10. 

Power  looms.  See  Weaving,  20. 

Precious  stones,  cutting,  Ac.  See 
Wearing  apparel.  6S. 

Precious  stones,  setting.  See  Wearing 
apparel,  68. 

Presses,  hydraulic.  See  Hydraulics, 
32. 

Printing  fabrics,  yarns,  Ac.  See 
Bleaching,  Ac.,  14. ' 

Printing,  typographic,  Ac.,  13. 

Projectiles.  See  Fire-arms,  Ac.,  10. 

Propellers.  See  Marine  propulsion,  5. 

Propulsion,  marine,  5. 

Prussic  acid.  See  Acids.  40. 

Puddling  furnaces.  See  Iron  and 
steel.  6;  Fuel,  3o. 


Pug  mills.  See  Bricks  and  tiles.  22. 
Pulleys.  See  Raising,  Ac.,  31 . 
Pulverizers.  See  Agriculture,  81. 
Pumps.  See  Hydraulics,  32. 

Pumps,  steam.  See  Hydraulics,  32 ; 

Steam  engine,  49. 

Punkas.  See  Ventilation,  52. 
Purifying  water.  See  Hydraulics,  32 : 
Purifying  and  filtering  water,  79 
Pyrometers.  See  Optical.  Ac.,  76. 

Q- 

Quadrants.  See  Optical,  Ac.,  76. 
Quarrying.  See  Mining,  Ac.,  71. 
Quays.  See  Harbours,  Ac.,  77. 
Quinine.  See  Acids,  Ac.,  40. 


R. 

Rafts.  See  Sliip-building,  21. 

Ra ilwa.v  carriages.  See  Carriages,  Ac- 
tor railways,  46. 

Railways,  33. 

Railway  signals,  Ac.,  38. 

Raising,  Ac.,  31. 

Raising  and  lowering  ships’  boats. 
See  Raising,  Ac.,  31 ; Masts,  Ac.,  73. 

Raising  ships  tor  repairing.  See  Ship- 
building, Ac.,  21. 

Raising  water.  See  Hydraulics,  32. 

Rakes.  See  Agriculture,  81. 

Ranges,  cooking.  Nee  Fuel,  30  ; Cook- 
ing. 61. 

Reaping  machines.  See  Agriculture , 
81. 

Reflectors.  See  Lamps,  44. 

Refrigerators.  See  Ice-making,  Ac.,  85.. 

Reservoirs.  See  Harbours,  Ac.,  77. 

Respirators.  See  Medicine,  Ac.,  25. 

Reticules.  See  Trunks,  Ac.,  84. 

Retorts,  sugar.  See  Sugar,  48. 

Reverberatory  furnaces.  See  Iron  and 
steel,  6 ; Fnel,  30. 

Rice,  hulling,  Ac.  See  Grinding  grain, 
78. 

Rick  covers.  See  Artificial  leather,  Ac., 
80. 

Rigging.  See  Masts,  Ac.,  73. 

Rings,  finger,  Ac.  See  Wearing  ap- 
parel, 68. 

Rivets.  See  Nails,  Ac,  58. 

Road  sweepers.  See  Brushing,  57- 

Roads  and  ways,  35. 

Roasting  jacks.  See  Cooking,  61. 

Rockets.  See  Fire-aims,  Ac-  10. 

Rocking  chairs  and  horses.  See  Toys, 
51. 

Rollers  tor  calico  printing.  See  Bleach- 
ing, Ac.  14. 

Rollers  for  roads.  See  Roads,  Ac.,  35. 

Rollers,  land.  See  Agriculture,  81. 

Ropes  and  bands  for  mines.  Sec 
Mining,  71. 

Roughing  horses.  See  Farriery,  53. 

Rudders.  See  Steering,  75. 

Ruffles  and  rail's.  See  Wearing  ap- 
parel, 66. 

Rulers  and  ruling  machines.  See 
Writing, 37  ; Art  iWs'mstmmeut*. 5 1 


s. 

Sacks.  See  Weaving,  20. 

Saddlery,  &c.,  31. 

Safes,  &c.,  64. 

Safety  lamps.  See  Lamps,  41. 

Safety  pockets.  See  Wearing  apparel, 
GS.‘ 

Safety  valves  of  steam  boilers,  bee 
Steam  engine,  49. 

Sails.  See  Masts,  &c.,  73. 

Salt,  common.  See  Acids,  &c.,  40. 
Saltpetre.  See  Acids,  Ac.,  40. 

Salts.  See  Acids,  &c.,  40. 

Salt  water,  obtaining  fresli  waterfrom. 

See  Purifying  Ac.,  water,  79. 

Seales.  See  liaising,  &c.,  31. 

Scarifiers.  See  Agriculture,  81. 
Screens.  See  Furniture,  39. 

Screw  propellers  for  carriages  and 
agricultural  implements.  See  Aids 
to  locomotion,  7. 

Screw  propellers  for  ships.  See  Ma- 
rine propulsion,  5. 

Screws.  See  Nails,  Ac.,  58. 

Scythes.  See  Agriculture,  81. 

Sealing  wax.  See  Writing,  Ac.,  37. 

Sea  walls.  See  Harbours,  Ac.,  77. 
Seed  sowing.  See  Agriculture,  81. 
Semaphore  signals.  See  Railway  sig- 
nals, 38. 

Seltzer  water.  See  Unfermented  be- 
verages, &c.,  86. 

Sewers.  See  Drains,  Ac.,  1. 

Sewers,  ventilating.  See  Ventilation, 
52. 

Sewing,  &c.,  2. 

Sextants.  See  Optical,  &c.,  76. 

Shades.  See  Lamps,  44. 

Shakos.  See  Fire-arms,  Ac.,  10 ; 

Wearing  apparel,  65. 

Shaving  brushes.  See  Brushing,  57. 
Shawl  pins.  See  Wearing  apparel,  68. 
Shawls.  See  Wearing  apparel,  66. 
Shawls,  weaving.  See  Weaving,  20. 
Shear  legs.  See  Raising,  Ac.,  31. 
Sheathing  metals.  See  Metals,  Ac,  18. 
Sheep  wash.  See  Farriery,  Ac.,  53. 
Ship-building,  Ac.,  21. 

Ship  lamps  and  lanterns.  See  Lamps, 
44. 

Ships,  steering  and  manoeuvring.  See 
Steering,  75. 

Ships,  ventilating.  See  Ventilation,  52. 
Shirts.  See  Wearing  apparel,  66. 
Shoes.  See  Wearing  apparel,  67. 
Sickles.  See.  Agriculture,  81. 

Signal  lamps.  See  Lamps,  44. 

Signals.  See  Electricity,  15 ; Railway 
signals,  38. 

Silicic  acid.  See  Acids,  40. 

Silver.  See  Metals,  Ac.,  18 ; Acids,  40. 
Siphons.  See  Hydraulics,  32;  Pre- 
• paring,  Ac.,  cork,  56. 
izing  machines.  See  Weaving,  20. 
kates.  See  Toys,  51. 

Skins,  Ac.,  55. 

Skirts.  See  Wearing  apparel,  60. 
Sleeve  links.  See  Wearing  apparel, 
68. 

Slide  rules.  See  Optical,  Ac.,  76. 
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Slippers.  See  Wearing  apparel,  67. 
Slips.  See  Harbours,  Ac.,  77. 

Sluices.  See  Harbours,  Ac.,  77. 
Smelting  furnaces.  See  Iron  and 
steel,  6 ; Metals,  Ac,,  18 ; Fuel,  30. 
Snuff  and  snuff  boxes.  See  Tobacco,  42. 
Soap.  See  Oils,  Ac.,  27. 

Socks.  See  Wearing  apparel,  66. 

Soda.  See  Acids,  Ac.,  40. 

Soda  water.  See  Unfermented  beve- 
rages, Ac.,  86. 

Sodium.  See  Acids,  Ac.,  40. 

Solitaires.  See  Wearing  anparel,  68. 
Sounding  apparatus.  See  Optical,  Ac., 
76. 

Spectacles.  Nee  Optical,  Ac.,  76. 
Spectroscopes.  See  Optical,  Ac.,  76. 
Spinning,  28. 

Spirit  levels.  See  Optical,  Ac.,  76. 
Spittoons.  See  Tobacco,  Ac.,  42. 
Spring  balances.  See  Raising,  Ac.,  31. 
Springs  for  railway  carriages.  See 
Carriages,  Ac.,  for  railways,  46. 
Spurs.  See  Saddlery,  Ac.,  34. 

Stable  brushes.  See  Brushing,  57. 
Stable  fittings.  See  Saddlery,  Ac.,  34. 
Stands  for  casks.  See  Casks,  74. 
Stands  for  music.  See  Music,  Ac.,  26. 
Stannates.  See  Acids,  Ac.,  40. 
Stationery.  See  Paper,  11, 12  ; Writ- 
ing, Ac.,  37- 

Staves,  cutting,  shaping,  Ac.  See 
Casks,  74. 

Stay  fastenings.  See  Wearing  ap- 
parel, 68. 

Stays.  See  Wearing  apparel,  66. 

Steam  boilers.  See  Steam  engine, 49. 
Steam  culture,  8. 

Steam  engine,  49. 

Steam  gauges.  See  Steam  engine.  49 
Steam  rams.  See  Ship-building,  21. 
Steel.  See  Iron,  Ac.,  6. 

Steelyards.  See  Raising,  Ac.,  31. 
Steering  ships  and  vessels,  75. 
Stereoscopes.  See  Photography,  19. 
Stirrups.  See  Saddlery,  Ac.,  34. 
Stocking  fabrics.  See  Lace,  Ac.,  29. 
Stockings.  See  Wearing  apparel,  66. 
Stockings,  elastic.  See  Medicine,  Ac., 
25. 

Stone  breakers.  See  Roads,  35. 
Stoneware.  See  Pottery,  24. 

Stools,  music.  See  Music,  26. 

Stoppers.  See  Preparing,  Ac.,  cork,  56. 
Stoves.  See  Fuel,  30. 

Strong  rooms.  See  Safes,  Ac.,  64. 
Strontia.  Nee  Acids,  Ac.,  40. 
Strontium.  See  Adds,  Ac.,  40. 

Studs.  See  Wearing  Apparel,  68. 
Submarine  cables.  See  Electricity 
Ac.,  15. 

Sugar,  4S. 

Sulphur  and  sulphuric  acid.  See 
Acids,  Ac.,  40. 

Sun  dials.  See  Optical,  Ac.,  76. 
Surgery.  See  Medicine,  Ac.,  25. 
Surgical  instruments.  See  Medicine 
Ac.,  25. 

Surveying  instruments.  See  Optical 
Ac.,  76. 

Suspension  bridges.  See  Bridges,  36. 


Sweeping.  See  Brushing,  Ac.,  57. 
Sweeping  chimneys.  See  Fuel,  30. 
Sweeping  roads.  See  Hoads,  Ac.,  35. 
Swines.  See  Toys,  51. 

Swivels  and  swivel  rings.  See  Wear- 
ing apparel,  68. 

Swords.  See  Fire-arms,  Ac.,  10. 
Syringes.  See  Hydraulics,  32. 
Syringes,  surgical.  See  Medicine,  Ac., 
25. 


T. 

Tables.  See  Furniture,  39. 

Tags  for  laces.  See  Wearing  apparel, 

68. 

Tailors’  irons.  See  Wearing  apparel, 

66. 

Tannic  acid.  See  Acids,  40. 

Tanning  leather.  See  Skins,  55. 

Targets.  See  Fire-arms,  Ac.,  10. 

Tarpaulin.  See  Artificial  leather,  Ac., 
80. 

Tartaric  acid.  See  Acids,  40. 

Tea,  concentrated  extracts  of.  See 
Tea,  Ac.,  S7. 

Tea,  manufacturing  and  preparing  for 
sale.  See  Tea,  Ac.,  87. 

Tea,  preparing  as  a drink.  See  Un- 
fermented beverages,  Ac.,  86. 

Teeth,  artificial.  See  Medicine,  Ac.,  25. 

Telegraphs,  electric.  See  Electricity, 

Telescopes.  See  Optical,  Ac.,  76. 

Tent  covers.  See  Artificial  leather, 
Ac.,  80. 

Theodolites.  See  Optical,  Ac.,  76. 

Thermometers.  See  Optical,  Ac.,  76. 

Thimbles.  See  Sewing,  2. 

Throstles.  See  Spinning,  28. 

Tiles.  See  Drains,  Ac.,  i;  Bricks,  Ac., 

22. 

Tilling  land.  See  Agriculture,  81. 

Tills.  See  Safes,  Ac.,  64. 

Tin.  See  Metals,  Ac.,  18 ; Acids,  Ac.,  40. 

Tinning.  See  Plating  or  coating 
Metals,  23. 

Tips,  boot  and  shoe.  See  Wearing 
apparel.  67. 

Tobacco,  42. 

Toilet  boxes.  See  Trunks,  Ac.,  84. 

Tooth  brushes.  See  Brushing,  57. 

Tops.  See  Toys,  51. 

Torpedoes.  See  Sliip-building,  21. 

Toys,  Ac.,  51. 

Tracing  cloth  and  paper.  See  Artists’ 
instruments,  Ac.,  54. 

Traction  engines.  See  Steam  engine, 
49. 

Traction  ropes.  See  Agriculture,  81. 

Travelling  bags.  See  Trunks,  Ac.,  8-1. 

Trees,  boot  and  shoe.  See  Wearing 
apparel,  67. 

Trimmings.  See  Lace,  29. 

Trousers.  See  Wearing  apparel,  06. 

Trouser  strap  fastenings.  See  Wear- 
ing apparel,  68. 

Trunks,  Ac.,  84. 

Tulie  brushes.  See  Brushing,  57. 

Tungst  ic  acid.  See  Acids,  40. 


Tunnelling.  See  Mining,  Ac.,  71. 
Turbines.  See  Hydraulics,  32. 

Turf  cutters.  See  Agriculture,  81. 
Tuyere.  See  Fuel.  30. 

U. 

Umbrellas,  Ac.,  47. 

Unfermented  beverages,  86. 

Unions  for  tubes.  See  Metallic  pipes. 
70. 

Upholstery.  See  Furniture,  39. 
Urinals.  See  Waterclosets,  Ac.,  03. 
Urns  for  tea,  Ac.  See  Unfermented 
beverages,  Ac.,  86. 


V. 

Vacuum  pans  for  sugar.  See  Sugar, 
4S. 

Valises.  See  Trunks,  Ac.,  84. 

Valves,  air.  See  Ventilation,  52. 
Valves  gas.  See  Gas,  17. 

Valves,  steam.  See  Steam  engine,  49. 
Valves  water.  See  Hydraulics,  32. 
Valves,  watercloset.  See  Water- 
closets,  63. 

Varnish,  boot  and  shoe.  See  Wearing 
apparel,  67. 

Varnishes.  See  Paints,  Ac.,  50. 
Vehicles,  ventilating.  See  Ventilation 
52. 

Vent  pegs  and  spiles.  See  Preparing 
and  cutting  cork,  Ac.,  56. 

Ventilating  mines.  See  Ventilation, 
52 ; Mining,  71. 

Ventilating  railway  carriages.  See 
Carriages,  Ac.,  for  railways  46  ; 
Ventilation,  52. 

Ventilation,  52. 

Veterinary  art.  See  Farriery,  53. 
Viaducts.  See  Bridges,  Ac.,  30. 
Vinegar.  See  Acids,  Ac.,  40. 

Violins.  See  Music,  Ac.,  26. 

Vitriol.  See  Acids,  Ac.,  40- 

W. 

Wafers.  See  Writing.  Ac.,  37. 

Waggon  covers.  See  Artificial  leather, 
Ac.,  80. 

Waggons,  railway.  See  Carriages, 
Ac.,  for  railways,  46. 

Waistcoats.  See  Wearing  apparel,  00. 
Walking-sticks.  See  Umbrellas,  Ac., 
47. 

Wallets.  See  Trunks,  Ac.,  84. 
Wardrobes.  See  Furniture,  39. 
Warping  land.  See  Agriculture.  81. 
Washing  and  sifting  ores.  See  Metals, 
Ac.,  18. 

Watches,  Ac.,  9. 

Watch  protectors.  See  Wearing  ap- 
parel, 68. 

Water  aerating.  See  Purifying,  Ac. 
water,  79. 

Water,  chemical  treatment  of.  See 
Purifying,  Ac.,  water,  97. 
Waterclosets,  Ac.,  68. 

Watercourses.  See  Harbours,  Ac.,  77. 
Watering  land.  See  Agriculture,  81. 


Watering  roads.  See  Roads,  35. 

Water  meters.  See  Hydraulics,  32. 

Waterproof  fabrics,  80. 

Waterproofing  leather.  See  Skins, 
&c.,  55. 

Water,  purifying  and  filtering.  See 
Purifying,  Ac.,  water,  79. 

Wearing  apparel, — body  coverings, 

66. 

Wearing  apparel,  — foot  coverings,  67. 

Wearing  apparel, — head  coverings, 
65. 

Weaving,  20. 

Weighing.  See  Raising,  Ac.,  31. 

AVell-sinking.  See  Mining,  &c.,  71. 

Wet  docks.  See  Harbours,  Ac.,  77. 

Wharves.  See  Harbours,  Ac.,  77. 

Wheels,  railway.  See  Carriages,  Ac., 
for  railways,  46. 

Whips  and  whip  sockets.  See  Sad- 
dlery, Ac.,  34. 

Whistles.  See  Railway  signals,  38. 

Wicks.  See  Lamps,  Ac.,  44. 

Winding  drums.  See  Raising,  31 ; 
Mining,  71 ; Agriculture,  SI . 


Windlasses.  See  Raising,  &c.,  31. 
Windlasses,  steam.  See  Raising,  31  : 
Steam  engine,  49. 

Windmills.  See  Air,  Ac.,  engines,  62. 
Windmills  used  to  propel  ships.  See 
Marine  Propulsion,  5;  Masts,  Ac. 
73. 

Window  fastenings.  See  Locks,  Ac., 
60. 

Wine  coolers.  See  Ice-making,  Ac.,  85. 
Wire  brushes.  See  Brushing,  57. 

I Wood  paving.  See  Roads,  85. 

, Work  bags  and  work  boxes.  See 
I Trunks,  Ac.,  84. 

! Wristbands.  See  Wearing  apparel, 
i 66. 

Writing  instruments,  Ac.,  37. 


Z. 

Zinc.  See  Metals,  Ac.,  18. 

Zinc  for  paint.  See  Paints,  50. 

Zinc  oxides,  Ac.  See  Acids,  Ac.,  40. 
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